THE NATIONAL 


>ROVISIONER. 


ee 


) ading Publication in the Meat Packing and Allied Industries Since 189] 
CATALOG 


SWEET'S FILE 
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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 


MONEY BACK 
GUARANTEE 
If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 


SEND A TRIAL 
ORDER TODAY 


Order one or more gallons 
of Damp-Tex Enamel and 
Damp-Tex Enamel Under- 
coater and we will ship 
at no risk to you with full 


order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and sticks 


to the under surface just as though it 


were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 


Does not taint food or cause it to taste. 


hen you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
oduction due to moisture or wet surfaces. That is why Damp-Tex is recommended 
r brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
any room or equipment where brine, saturated atmosphere, low temperature or 


et surfoces prevent the use of ordinary paint or enamel. 


INGUS TEST 
d Damp-Tex will re- 
» mold or mildew 
aces painted with it. 
' break. 


MOISTURE TEST 
Water soaked bricks painted with 
Damp-Tex and dried in the sun 
prove the film will not blister or 





CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


ACID TEST 
Damp-Tex is unaffected 
by lactic and other com- 
mon food acids. 


instructions for satisfac- 
tory results. Damp-Tex, 
pre-treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional cost 
of 10c per gallon. 


STEAM TEST 
Damp-Tex is unaffected 
by live steam common 
to many plants. 





TEELCOTE MANUFACTURING CO. 


ST. LOUIS 3, MISSOURI 
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"Buttalo sausace STUFFERS. 


Safe, Fast, Dependable... the 
choice of leading sausage 
makers everywhere 


77 


Model 500—24” cylinder bore with 500 pounds capacity. 
Model 400—21 12” cylinder bore with 400 pounds capacity. 
Model 300—18" cylinder bore with 300 pounds capacity. 


Model 200—1712” cylinder bore (approx.) with 200 pounds Safety attachment shown here is 
capacity furnished at slight extra cost for 


any model. 
Model 100—11” cylinder bore with 100 pounds capacity. 
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Virtually every major sausage kitchen depends on one or more 
“BUFFALO” sausage stuffers, without a doubt the most pop- 
ular make available. These fast, dependable stuffers operate 
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on a minimum of air pressure due to their larger cross sec- 
tion. Special design makes them leak-proof. Air cannot get 
past the piston nor can meat. Safety by-pass valve prevents 
piston blow-out, and a special interlock makes it impossible 
for operator to injure hands while opening or closing cover. 
Meat valves and stuffing tubes are of stainless construction. 


Write for colorful illustrated literature or call the “BUFFALO” 


representative in your city. 





JOHN E. SMITH’S SONS CO. 


50 BROADWAY ° . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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Seasonings have the 
rich, full-flavor quality of th yy. The mellow, balanced harmony that 
can win more patronage for ; 

ptist—renders a customer's “flavor score’ 
with such fidelity, even critics a Blending the woodwinds, 


violins, horns and 'cellos of the ‘pice realm into a more harmonious sensation 


Griffith—both composer and } 





of flavor tones so pleasing to your p rtic a patronage. 
Connoisseurs of flavors, practiced ee science of spice blending for over 
30 years—Griffith artistry will give your product a new high in taste 


appeal. Try Pepperoyal, or a special blend Of Solublized Seasonings—now. 
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sage, hams, bacon, picnics LABORATORIES, ind 


use Prague Powder to 
In Canada—The Griffith Laboratories, Ltd. 
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accelerate full bloom of 
flavor and lasting color. 
U. S. Patent Nos. 2054623, 
2054624, 2054625 and 


_ CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. 
26 : - 


LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2 115 George St. 








CHICAGO 
SYMPHONY ORCHESTRA 


Rafael Kubelik, Conductor 
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2 JOBS 


in Meat Packing & Sausage Plants 
Where You Can Save Money 


The two jobs featured here, and many others, in fact, provide 
unusual opportunities to cut cleaning costs by using specialized 
Oakite materials and methods. If you are economy-minded, 


get proof of what big savings can be made. 


FREE Data on 
Batch Cleaning 
Your Meat Trolleys 











Did you know you can now clean and de-rust 500 meat 
trolleys in one hour? Not only remove grease and rust quickly, 
but also lubricate and rust-proof trolleys, too. Get FREE 


booklet shown below briefly describing this operation. 


“20 mins. to ria: 
remove month’s soot 








from smokehouse walls” 

















Yes, you can now remove heavy layers of 
grease, soot and creosote FASTER than 
ever before from smoke house walls, ceil- 
ings, ducts, simply by~using the Oakite 
Hot-Spray Unit. Method assures greatly 
improved results. Cost is less. Booklet 
gives interesting details. 


NEW Sanitation Booklet FREE! 


Describes methods for cleaning and sani- 
tizing all types of equipment, vats, kettles, 
ham boilers, smoke house walls, meat 
trolleys, etc. Write Oakite Products, Inc., 
20A Thames St., New York 6, N. Y. 


LrZeD INDUSTRIAL ce 








OAKI 


TRADE MARE AEG US PAT OFF 





Page 4 











@ 







Volume 122 APRIL 29, 1950 


Table of Contents 


Wilson Opens New Laboratory...... 
Developments in ACTH Production.... 


1950 Packaging Convention........... 8 
Proposed Hog Standards Explained... .11 
MID Canned Meats Ruling............ 7 
World Cattle Numbers Increase....... 36 
A Reader's View on Order Buying... .. .14 
Hog Cut-out Margin Improves......... 26 
Inspected Production Steady.......... 26 
Up and Down the Meat Trail.......... 17 
Flashes on Suppliers............. ovecae 
Classified Advertising ...... pings eon -40 





EDITORIAL STAFF 
EDWARD R. SWEM Vice President and Editor 
HELEN P. McGUIRE, Associate Editor 
GREGORY PIETRASZEK, Technical Editor 
VERNON A. PRESCOTT, Production Editor 
DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 


407 S. DEARBORN ST., CHICAGO 5, ILLINOIS 
Telephone: WA bash 2-0742 


HARVEY W. WERNECKE, Vice President and Sales Manager 


FRANK N. DAVIS H. SMITH WALLACE 
ROBERT DAVIES 


F. A. MacDONALD, Production Manager 
New York: 11 E. 44th St., (17) Tel. Murray Hill 7-7840, 7-7841 
CHARLES W. REYNOLDS 
Los Angeles: DUNCAN A. SCOTT & CO., 2978 Wilshire Bivd. 
San Francisco: DUNCAN A. SCOTT & CO., Mills Building (4) 





ANNUAL MEAT PACKERS GUIDE 
THOMAS McERLEAN, Chairman of the Board 
LESTER |. NORTON, President 
E. ©. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer A. W. VOORHEES, Secretary 


Published weekly at 407 So. Dearborn St., Chicago 5), Ill., 
U. S. A., by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1950 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office ai Chi- 
cago, Ill., under the act of March 3, 1879. 


DAILY MARKET SERVICE (Mail and Wire) ; 
E. T. NOLAN, Editor ' 

EXECUTIVE STAFF OF $ 

THE NATIONAL PROVISIONER, INC. f 
Publishers of é 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE t 
I 

I 

{ 





The National Provisioner—April 29, 1950 Y 








yer 


841 


Blvd. 
) (4) 


lire) 


VICE 


tary 

i., 
ons: 
ngle 
ner, 
J as 
Chi- 








— 


9, 1950 






Staley’s Can Make Your Meats 


FLAVOR-FAMOUS for Only a 
Fraction of a Cent Per Pound! 





u—— 
Soe Se 






eile alco 





oo” 





a “ 3 Pig 
| Ma 
: “ bo. gel 
se ae gti ae 
a ‘s cn ll 
yn, 


You Only Know Half The Story 
Unless You Try ZEST 
Staley’s Monosodium Glutamate! 


99+% Pure—Tiny Crystals Dissolve Instantly! 


Every day more and more packers switch to ZEST, Staley’s Mono- 
sodium Glutamate! They’ve discovered the flavor miracle that per- 
forms a profit miracle . . . by magnifying and locking in all natural 
goodness for better-tasting, sales-winning meat products! Think of 
the money you spend for coloring, packaging, all the items that go to 
make up “eye appeal.”’ Yet for a very small cost, you can improve the 
more basic appeal, TASTE! Test your products today with ZEST ... 
taste the amazing difference it makes by bringing flavor to a new peak 
of perfection . . . discover how such a little goes such a long, long way! 
Send for free laboratory testing sample and literature now! 





STALEY’S MONOSODIUM GLUTAMATE 
A. E. STALEY MFG. CO., Decatur, Illinois 


In Canada: J. L. Doig, 6876 Sherbrooke St., W., Montreal, Quebec 
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new casing stripper. These 3 points of mechanical superiority chai 

guarantee you smoother, faster casing cleaning production: = 

W 

7 Rolls: Improved, full floating rolls compensate by their GLOBE’s newly engineered principle of roe 

or 

spring action for the passage of foreign objects or bunched “full-floating,” “knee-action” rolls re- pas 

casings without damage to product or machine. sult in 100% elimination of costly main- - 

9 Bearings: Anti-friction (ball or roller bearing), — a ata arising nom ee r ao 

sealed for a minimum of lubrication maintenance, and inherent points of weakness in all equip- tere 

. cen 

against water, steam or corrosive substances; and held in ment of this type. 191 

place by guides for “knee-action,” individual, adjustable The Globe “Knee-Action”’ Casing na 

pressure on rollers. Stripper is another of the Globe “Fam- — 

Frame: Rigidly constructed steel frame, heavily hot- ous Firsts.” See pictures below for Ce 

galvanized for sanitation and protection against rust and others in the family of Globe’s famous 

corrosion. casing cleaning machines. De 
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NEW research laboratory at the 
Chicago plant of Wilson & Co. was 
officially opened on Wednesday of this 
week. Industry leaders and press repre- 
sentatives attended a luncheon and dedi- 
cation program in 
the company dining 
rooms, followed by 
a one-hour tour of 
the new building 
during which lab- 
oratory staff mem- 
bers explained and 
demonstrated their 
work. (A descrip- 
tion of the labora- 
tory will appear in 
THE NATIONAL 
PROVISIONER next 
week.) On Thurs- 
day and “Friday 
open houses were 
held for research 
scientists and for families of Wilson 
employes. 

Program speakers were Thomas E. 
Wilson, chairman of the board, Wilson 
& Co.; Edward Foss Wilson, president, 
Wilson & Co., who introduced some of 
the guests; Dean H. H. Kildee of Iowa 
State college, and Dr. C. A. Elvehjem, 
chairman, department of biochemistry 
and dean of the graduate school, Uni- 
versity of Wisconsin. 

Wilson recalled the amazing advance- 
ments which research has made possible 
for the entire meat industry during the 
past 35 years. He said it was difficult for 
him to separate in his thinking the de- 
velopment of research at Wilson & Co. 
from the research development in the 
industry since he has been so vitally in- 
terested in both. The Wilson pharma- 
centical laboratory was organized in 
1916, the year the company was formed. 
At about the same time the company 
began developing its research labora- 


THOS. WILSON 





Wilson Opens New Research Laboratory 
at Chicago With Series of Open Houses 


tory at the Chicago plant. Shortly after 
that industry programs were formu- 
lated. 

It was largely because of the harmful 
propaganda against meat during World 
War I that industry leaders realized 
they must launch research to get the 
true facts about meat, according to Wil- 
son. In 1922 the Institute Plan Commis- 
sion, founded by the Institute of Ameri- 
can Meat Packers, was organized to con- 
duct research and educational work, in 
cooperation with the University of Chi- 


DEAN KILDEE 


C. ELVEHJEM 


cago, and in the same year the National 
Live Stock and Meat Board was formed. 
It was soon evident, Wilson said, that 
the research would bring great benefits 
to all branches of the industry as well 
as to consumers. He cited one example, 
the development of liver extract. “I can 
remember when we would slip an extra 
liver into the butcher’s wagon when he 
came after his meat, just to get rid of it. 
However, since we have found that liver 
is very beneficial in the treatment of 
pernicious anemia and related condi- 
tions, the excellent vitamin content of 
liver is now recognized. Today, liver is 


(Continued on page 15.) 





Conflicts Develop In 
Ideas On Farm Support 


In a conference on April 19 between 
Democratic party leaders and President 
Truman, Harold D. Cooley, chairman of 
the House agriculture committee, said 
he felt that price support programs 
should in the future not be extended to 
perishables but should be limited to 
basic storable commodities such as cot- 
ton, corn, wheat, tobacco, rice and pea- 
nuts. This view would exclude hogs, 
eggs, potatoes and dairy products from 
any support program, and represents a 
sectional difference between southern 
Congressmen and northern and mid- 
western Congressmen. 


NLRB REORGANIZATION BILL 


President Truman’s plan to reorgan- 
ize, in effect, the National Labor Rela- 
tions Board by abolishing the independ- 
ence of the general counsel as estab- 
lished by the Taft-Hartley Act, has been 
disapproved by the Senate expenditures 
committee. It now goes to the Senate. 


FINANCIAL NOTES 


Geo. A. Hormel & Co. has declared a 
quarterly dividend of 62%c on its com- 
mon stock, payable May 15 to stock- 
holders of record April 29, and a divi- 
dend of $1.50 on its preferred stock, 
payable on the same date. 





MID Rules on Preparation, 
Labeling of Meat Products 
Containing Barbecue Sauce 


The Meat Inspection Division of the 
USDA has ruled (Memorandum 150) 
that products labeled “Pork With Bar- 
becue Sauce” and “Beef With Barbecue 
Sauce” shall contain not less than 60 
per cent meat compared on the weight 
of the cooked and trimmed meat. The 
effective date of the ruling is August 1, 
1950. 


The weight of the cooked meat used 
shall not exceed 70 per cent of the 
uncooked weight of the meat. If un- 
cooked meat is used in formulating the 
products, they shall contain at least 86 
per cent meat computed on the weight 
of the fresh uncooked meat. When 
cereal, vegetable flour, dried skim milk 
or similar substances are used in the 
products, such fact should be prom- 
inently reflected as a part of the name 
of the product. 


RAILROADS HOPE TO CUT 
WESTBOUND MEAT RATES 


A freight reduction application which 
would reduce present rates on fresh 
meats and packinghouse products from 
various points in the Midwest to Pacific 
Coast points has been approved by the 
standing rate committee of the Trans- 
continental Freight Bureau in Chicago. 
The application (No. 5894) will come 
before the bureau for final action on 
May 8. 

The proposed reduction would make 
westbound packinghouse product rates 
84 per cent of the present so-called 
“Hormel case rates” from 81 points in 
the Midwest to southern Pacific points, 
and would reduce the “Hormel rates” 
to 82% per cent of the rates from 93 
midwestern points to northern Pacific 
Coast points. 


FATS-OILS CONTROL BILL 


The Senate bill introduced by Senator 
Guy Gillette which would continue for 
an additional two years certain fats and 
oils import controls (S 3382) has been 
referred to the Senate banking and cur- 
rency committee. Such controls are now 
in effect but will expire June 30, 1950, 
unless extended. 


CONVENTION ATTENDANCE 


Registration at the 1950 annual meet- 
ing of the National Independent Meat 
Packers Association held in Chicago 
April 11-13 totaled 1,935. This was con- 
siderably above the 1949 registration, a 
record up to that time, the association 
officers reported. 
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Smoothness of operation 
characterizes this auto- 
matic wrapping and seal- 
ing machine. Unit here 
places and seals printed 
wrap around four quarter 
Ib. prints of margarine. 
Output is 80 packages or 
better per minute. Maker 
is Scandia Mfg. Company 
of North Arlington, N. J. 


HE package, not the product, was king for four days this week when 

I some 15,000 executives from all kinds of businesses the country over 
trekked through the seemingly endless exhibit halls at Chicago’s Navy 
Pier, scene of the American Management Association’s annual packaging 


exposition. 


Some 240 exhibitors of packaging and shipping machinery 


materials, equipment, design and services used more than 140,000 sq. ft. 
of display space to show the newest developments and techniques for moy- 
ing the nation’s goods from the manufacturer to the ultimate consumer, 
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This automatic, transparent cellulose 
paper sheeting machine will save up 
to 24 per cent on wrapping material, 
maker states. Unit can cut several 
sheets at same time and has electric 
eye for accurate register of printed 
sheets. Manufacturer is Peters Ma- 
chinery Company of Chicago, IIl. 


Fully automati¢ Knapp- 
Wrapp machine is shown 
overwrapping bacon at 
a 60 to 70 per min. rate. 
Unit is light in weight, 
sturdily constructed and 
features straight through 
production. The Globe 
Co., Chicago, will make 
and distribute it under 
the name Globe-Knapp. 


A conference on packaging, packing 
and shipping, which dealt with the ma- 
jor problems of the $6,500,000,000-a- 
year packaging industry, was held con- 
currently with the exposition. 


Exhibitors reported keen interest was 
shown in labor-saving machinery and 
the new materials and products on dis- 
play. Firms who must package are 
seeking high-speed, low-cost machines to 
overcome high labor and material costs, 
and the firms who manufacture such 
machinery were doing their utmost not 
to disappoint them. 

While the greater portion of the ex- 
hibition concerned packaging other than 
that applicable to the meat industry, 
there were many interesting machines, 
materials and ideas which meat men 
might put to good use. Pictured on 
these pages are a few of the newer 
machines and merchandising ideas con- 
tributing to better packaging of meat 
products. 


Due to current merchandising meth- 
ods, prepackaging has become almost 4 
100 per cent must for many industries. 
Meat, because of its perishable nature, 
is difficult to prepackage; however, aé 
vances in equipment, wrapping materi 
als and selling impact of package de 
sign noted at the exposition point @ 
an increasing distribution of prepack 
aged meat. 

H. L. Bergren, assistant general sales 
manager of the Kraft Foods Co. pointed 
out that this problem of prepackaging 
is not solved overnight. Speaking of 
Kraft cheeses sold in dramatic pack 
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ages, Bergren said the “finished job 
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sbably looks easy—even to a pack- 
ing man. Actually the development 
nd introduction was one of the most 
‘difficult jobs we have ever undertaken. 
Production men have been 10 to 15 
in working out the solutions for 
some of the baffling problems.” 
» At Kraft, he said, the prepackaging 
Mattern begins with top management. 
is here that the risks must be calcu- 
lated, money appropriated and consid- 
eration given to long range policy. If 
the proposed new product seems to have 
g good chance of success, the green 
Jight is given and the schedule gets 
mder way. 
Kraft encountered a merchandising 
;problem that might face many pre- 
packers of sliced luncheon meat. In 
marketing sliced, prepackaged cheese, 
Bergren said no matter how they 
printed “sliced” on the label, the con- 
sumer wouldn’t believe it. The preci- 
sion stacking of the slices provided such 
perfect alignment that the edges had 
the appearance of a solid square of 
cheese. So what if the label did say 
“sliced,” the housewives didn’t believe 
what they read, Bergren declared. 
Lines were imprinted on the side of the 


ek when package in a manner that Kraft 
try over @ thought would indicate slices very 
o’s Navy plainly. Market research established, 
ackaging however, that customers assumed the 
chinery lines were guides to knife slicing. This 
0 sq. ft difficulty proved temporary although it 
for mov. | Still exists to some extent. 

»nsumer, Bergren detailed the steps of testing, 
packing both production and market wise, before 
the ma- products were prepackaged in volume. 


10,000-a- “The whole program requires patience 
. and money,” he said. But, judging by 
the success of the Kraft prepackaging 
program, the effect has been well worth- 
rest was § while. 


eld con- 





e = Ways to increase package effective- charged in a chute at bottom 
n dis- § ness at the retail level were discussed of the machine. This unit is 
re by Egmont Arens, president, Society of made by the Triangle Package 
y a (Ceatinnet on pase 10.) Machinery Co., Chicago. 
re such 
nost not Heat sealing crimper with thermostatically controlled heat can 
seal packages of varying width. This machine is operated by 

the ex- foot pedal. It can be arranged with a conveyor so that packages 
er than approach in position for sealing beneath the crimper. Operator 
dustry, merely lifts package to crimper, presses pedal and reaches for 
achines, next package as first one drops by gravity and continues along 
at Py J conveyor line. Maker: Wrap-Ade Machine Co., Belleville, N. J. 
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One of newest entries in 
packaging field is this 
simply-designed Under- 
Folder machine for wrap- 
ping flat packages vary- 
ing from 3 to 15 inches 
in width. Adjustment is 
quickly and easily made 
by turning one crank. 
Relatively low in cost, 
unit is made by Pack- 
Rite Machines of Mil- 
waukee, Wisconsin. 
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Form-A-Wrap machine uti- 
lizes roll stock cellophane ma- 
terial to automatically wrap 
irregularly shaped objects. 
Operator merely places object 
in one of five rotating pockets 
and it is quickly wrapped, 
trimmed and is then dis- 
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Heavy duty machine si- 
multaneously staples filled 
cartons from tops and 
bottoms. Automatic cen- 
tering device places car- 
ton in proper position. 
Unit can automatically 
handle variable carton 
heights up to 12 inches. 
Adjustments take care of 
greater variations. One 
operator closes 400 car- 
tons per hour. Maker: In- 
ternational Staple and 
Machine Company of 
Havertown, Penna. 
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This semi-automatic cap- 
per with automatic feed 
is said to automatically 
tighten all sizes of caps 
on all sizes of jars to 
any desired tension. One 
operator is required to 
start caps on containers 
and the machine does the 
rest. Manufactured by the 
Elgin Mfg. Co., Elgin, Ill. 















































Industrial Designers. “The really smart 
prepackagers,” he said, “are taking a 
new look at their packaging because it 
is advertising at the point of sale in a 
market which is moving more and more 
to self-service selling.” He urged pro- 
duction people to make use of the ad- 
vances in color reproduction that give 
wrappers and advertisements almost as 
much selling power as the merchandise 
itself. 

“The more pictures you print of de- 
licious dishes that can be made with the 
contents of a package, the faster the 
package will sell,” he asserted. “Not 
only the front of the package should 
have this super deluxe appetite appeal, 
but you can carry it all the way around 
the package, to the sides and back, be- 
cause women in self-service stores often 





read the package on all four sides the 
way they read the pages of the maga- 
zines.” Arens advised also that color 
television is not far away. In using this 
media for advertising, the telegenic 
attributes of your package cannot be 
over-emphasized, he said. 


On nonvisibility packages, Arens ad- 
vocated the use of informative labeling. 





Displayed are aluminum containers for 
attractive merchandising of pre-cooked and 
frozen products. No inner liner or outer 
wrap is necessary. Covers for these Rey- 
nolds Pak containers are crimped on by 
hand; however, the manufacturer, Reynolds 
Metals Co., Richmond, Va., states that work 
is underway on machinery that will auto- 
matically fill and seal the containers. 
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Packages are wrapped 
with Saran film at the 
rate of 40 to 60 per 
minute with this newly 
developed overwrap- 
ping machine made by 
the Package Machin- 
ery Co., Springfield, 
Mass. This model will 
handle a maximum 
package 12 in. long, 
5% in. wide and 3% 
in. high. Minimum 
package is 2 by 1'% by 
¥_ inches. 







<_ 
Designed for the mod- 
ern production line, 
the Selectrol accu- 
rately check - weighs 
every article passing 
over its weighing 
member, automatical- 
ly separating them 
into three groups: 
Underweight, exact 
weight and _ over- 
weight. The Model 
1200, pictured here, 
has a maximum speed 
of 90 per minute. The 
unit is made by the 
Exact Weight Scale 
Co., Columbus, O. 





“Tell the story of what is in your pack- 
age in such language that the buyers 
can hardly wait to open it.” 

In discussing ways to increase im- 
pulse buying, Arens said that psycho- 
logical and physical foundations go 
deeper than the average person realizes. 
He related this story as an example: 
“Picture a woman in a super market 
who has spent her budget for the week. 
She is about to check out, but sees a 
delicious chocolate cake right near the 
cash register. The icing was put on 
generously so that it runs down the 
sides of the cake and on to the wax 
paper where it is displayed. 


“The lady looks at the cake and is 
tempted—but her strength of will wins 
out. She decides she can’t buy. Then, 
on second look, she notices where that 
extra gob of chocolate has run down 
over the wax paper. That does it. The 
lady remembers what happens when 
she bakes a cake at home. When the 
chocolate runs down, she usually breaks 
it off and pops it into her mouth. 


“No sooner does the lady remember 
that than her stomach starts working. 
Her salivary glands water her mouth, 
her endocrine glands go into operation 
and shoot adrenalin and other sub- 
stances into her blood. Actually, her 
whole body wants that cake. She de- 
cides that the children have not been 
getting enough sweets lately and she 
buys it. That is real appetite appeal.” 
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Another speaker, John J. Clarey, jr 
assistant vice president, Bristol-Myey 
Co., listed five expectations of the cop 
sumer in buying packaged products: 
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1. The package should protect th 
product. 


2. The package should be attractiy 
at time of purchase and while in use, 


3. The package should be as fune. 
tional as practicable. 


4. The package should not be incon. 
venient to open or use. 


5. The retail price of the product, in. 






































































































Here’s a ham all dressed up in a special, 
easy to carry carton. Hinde & Dauch 
Paper Co., Sandusky, O., produces thes 
suitcase type containers with color printing 
for “out-in-the-open” merchandising. 








cluding package, must represent value. 
Regarding point 4, Clarey deplored 
the use of transparent-wrap or similar- 
ly wrapped products that can’t be easily 
opened. “I have struggled for several 
minutes,” he said, “trying to open 4 
bottle of excellent mouthwash which is 
wrapped with cellophane and a rubber 
band around the neck.” Such _ incon- 
venience caused Clarey to switch t 
another brand. q 
L. M. Burgess, field engineer for the 
H. P. Smith Paper Co., Chicago, spoke 
on the “Use of Polyethylene as a Paper 
Coating.” It has been shown,” he said, 


(Continued on page 15.) 
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ROPOSED USDA standards for 

grades of slaughter hogs and pork 

carcasses, previously outlined in 
THE NATIONAL PROVISIONER of Decem- 
ber 10, 1949, and discussed further in 
the 1950 WSMPA and NIMPA conven- 
tion issues, were recently defined more 
closely by Harry E. Reed, chief of the 
livestock branch, Production and Mar- 
keting. Administration. 

Reed explained that the carcass grade 
system is based on the ratio of lean cuts 
to fat cuts as indicated by certain ap- 
parent characteristics of the carcass. 
This system has proved to be extremely 
accurate and satisfactory in determin- 
ing the value of hog carcasses. 


A great many carcass measurements 
were given a thorough going-over. The 
USDA specialists came to the conclu- 
sion that the yield of hams, loins, pic- 
nics and Boston butts were representa- 
tive of the ratio of lean to fat within 
the carcass. Once they settled on these 
four as the primary cuts they sought a 
yardstick that would indicate the yield 
of these lean cuts and at the same time 
not overlook the quality of the cuts. 

Shoulder and ham thickness, carcass 
length and depth, -back fat thickness, 
and other factors were studied to find a 
clue as to this vital relationship. It soon 
became apparent to the researchers that 
back fat thickness was the best single 
factor for estimating the proportion of 
lean to fat within the carcass. Further 
tests showed that the back fat thickness 
in relation to the length or weight of 
the carcass permitted a more accurate 


HOG Buying Grades 
Keyed to VALUE 


Choice No. 1 (upper left), Choice No. 2 and Medium Hogs. 


estimate of the ratio of lean to fat cuts. 


Using these factors, the next step was 
to develop ranges or limits of thickness 
that would adequately define the differ- 
ent categories or grades of carcasses. 
Five grades of pork carcasses are de- 
fined in terms of the range in average 
back fat thickness at different carcass 
weights. The schedule of proposed car- 
cass measurements for grades of slaugh- 
ter barrows and gilts is shown in the 
table on this page. 

Three divisions of pork quality— 
Choice, Medium and Cull—are recog- 
nized in the five grades. Choice No. 1, 
Choice No. 2, and Choice No. 3 are com- 
parable in that all produce choice qual- 
ity cuts, but the grades differ in fatness 
and in yield of lean cuts. Medium and 





Weight (lbs.) 
Live Carcass Choice 
(Approx, No. 1 
Inches 
140 


1.46-1.73 


a 


1.51-1.78 


¥ 


1.57-1.84 1,85-2 


1.62-1.89 


— 
nm 
1 


1.68-1.95 


to 
1 


1.74-2.01 


— en en ee 


240 





SCHEDULE OF PROPOSED CARCASS MEASUREMENTS FOR 
GRADES OF SLAUGHTER BARROWS AND GILTS 


Average Back Fat Thickness' of Carcass, by Grade 
Choice 
No. 2 


Inches 


1.74-2.02 


1.79-2.07 


1.90-2. 
1.96-2.24 
2.02-2.30 


‘Average of three measurements made opposite first and last ribs and last lumbar vertebra. 


Choice 
No. 3 


Medium 
Inches 


Cull 


Inches Inches 


2.03 
or more 


1.03-1.45 1.02 


or less 
2.08 
or more 


1.08-1.50 1.07 


or less 


13 2.14 1.13-1.56 
or more 


1.12 
or less 
18 2.19 

or more 


1.18-1.61 1.17 


or less 
2.25 


or more 


1.24-1.67 1.23 


or less 


2.31 
or more 


1.30-1.73 


1.29 
or less 
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Cull grades differ in quality of cuts as 
well as in yield of lean cuts. 


Reed pointed out that each grade of 
slaughter barrows and gilts is based on 
and corresponds to one of the pork car- 
cass grades. The standards describe the 
characteristics of live hogs that are ap- 
praised to determine grade on the basis 
of lean to fat of the carcass and the 
quality of the cuts. 


Such characteristics as width in pro- 
portion to size, shape over the top of 
the back, width near the top line com- 
pared with width near the underline, 
comparative width through the shoul- 
ders and hams are indications of the 
ratio of lean to fat of the animal. In 
general, all of these characteristics 
change gradually in proportion to each 
other and to differences in degree of 
finish, but numerous combinations of 
the characteristics are found in animals 
of the same grade. 


Following are specifications for live 
hog grades that are being made avail- 
able now. These are not officially pro- 
mulgated standards but are proposed 
standards that will be promulgated as 
soon as the use of them corrects any 
possible shortcomings. 


CHOICE NO. 1: Slaughter barrows 
and gilts of this grade have an inter- 
mediate degree of finish, as indicated by 
body proportions and other evidences of 
fatness. The degree of finish of this 
grade is near the minimum necessary to 
insure the production of Choice quality 
cuts. Hogs of this grade appear moder- 
ately wide over the top in proportion to 


(Continued on page 25.) 


Page 11 

















Here’s what 
is being done 


to bring you 


more Cellophane 


The Du Pont Company regrets that it is unable, at this 
time, to meet the growing requirements of its customers for 
Cellophane. It believes that all those concerned with pack- 
aging should be fully informed as to the facts regarding the 
shortage and what is being done about it. 


Several years ago, Du Pont foresaw a substantial increase in 
the use of Cellophane and planned to build additional plant 
capacity, to become available about the middle of 1949, in 
order to take care of the expanding market. 


Preliminary plans, estimates and investigation of plant 
sites were well under way when the Department of Justice 
brought suit in December 1947, charging that our position 
in the Cellophane business constitutes a monopoly. 
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The 


The Du Pont Company is resisting to the fullest extent 
the charges brought by the Department of Justice, but, pend- 
ing the outcome of this litigation, it was considered unwise to 
proceed with the proposed construction. 


Du Pont, therefore, actively sought to interest others in the 
manufacture of Cellophane, in order that additional film would 
be available to the trade as soon as possible. It required more 
than a year and a half to find a company willing and able to 
invest the large amount of capital—approximately $20,000,000 
—necessary to enter the field on an economically efficient basis. 


Now, construction is under way on a new Cellophane 
plant, designed and being built by Du Pont for Olin Indus- 
tries, Inc., at Pisgah Forest, North Carolina, to have an initial 
capacity of about 33 million pounds annually. All Du Pont 
Cellophane patents and know-how are being made available 
to them. It is hoped that this plant will be in production by 
the middle of next year. 


In addition to this, other manufacturers of transparent films 
have announced in the public press substantial increases in 
their production facilities during the current year. 


Thus the supply of Cellophane will be increasing from now 
on, even if not from Du Pont at this time. 


E. I. du Pont de Nemours & Co. (Inc.), Film Department, 
Wilmington 98, Delaware. 


REG. U.S. PAT.OFF 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 
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LETTERS TO THE EDITOR 











Editor THE NATIONAL PROVISIONER: 


A very disturbing situation is rapidly 
developing in the livestock industry 
which affects the rank and file of our 
good meat packers. We,.note a multi- 
plicity of so called “order buyers,” seek- 
ing contacts with responsible packers, 
in an effort to supplant the services of 
firms long established and built on the 
foundations of honesty and efficiency. 

This situation is particularly true in 
the field of country hog buying. Dur- 
ing OPA and the severe shortage of 
hogs, a good many packers in search of 


something to slaughter turned to the 
country for relief. This brought into 
being a great number of inexperienced 
and unreliable people who saw a chance 
to make money by scalping livestock. 
From this beginning there has been a 
constant increase in the number of peo- 
ple seeking to sell hogs to the packers. 

The marvel of it is that the packers 
will even entertain a consideration of 
such solicitation, when there are ample 
supplies available through long-estab- 
lished and competent firms. One of the 
greatest of these plans to sell livestock 
is the “trucker” who is seeking to get 
tonnage for an already over-supplied 
transportation field. We cannot under- 
stand why the packers lend encourage- 





PURE 


as a newborn babe 


(and much drier) 


/] SPENCER 
AO CEA 
CN howd any 


/Eita 
i ate ICE 


FREZALL Dry Ice refrigerates 
without residue! That is why 
it is being used more and 
more for refrigeration-in- 
transit. Whether you are 
shipping meat, frozen foods 
or other perishables, Frezall 
will maintain them at loading 
temperatures for the duration 
of the trip. 

To assure the utmost in serv- 
ice, Spencer delivers Frezall 
Dry Ice regularly to distri- 
bution points in principal 
Missouri and Kansas cities. 
Write for distributor list. 





SPENCER CHEMICAL COMPANY 


SALES OFFICES: 


1231 Woodswether Road, Kansas City, Mo. 


WORKS: 
Pittsburg, Kans, 
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ment to this scheme which is a & 
moralizing influence and results in noth. 
ing but ill-advised and unsound buying 
practices. : 

Another scheme is to operate an ayy. 
tion sale, seeking consignments of hogs 
from the local farmers, charging a cop. 
mission for selling the hogs, buying th 
same hogs for the account of the ga 
manager and proceeding to sell they 
under the name of someone connecte 
with the sale and called an “orde 
buyer.” This plan works well for th 
people that handle the hogs. They ag. 
tually sell their own hogs under thei 
own weights and charge a commissig 
to the packer who buys them. 

For years we have fought this sort of 
thing and have always insisted that th 


| packer should be protected with , 


guaranteed yield or a guaranteed grade. 
weight and sort. We firmly believe that 
it behooves every packer taking hogs 
from the country now to check his 
sources of supply thoroughly and insist 
on ethical and sound practice. The 
situation is getting worse every day and 
can only be corrected by the packers. 


We also note the proposal to change} 


the present grading of beef and we ar 
concerned about it. The American 
housewife has been educated to rely on 
the present USDA standards for the 
grades of carcass beef. She has pur. 
chased an increasing amount each year, 
and we are certain that the present 
Good grade is responsible for wide 
spread acceptance of a fine food. 

This grade is the product of a well- 
bred animal, fattened with a ration of 
good grain (largely corn) for a period 
of 120 to 150 days. Why change this 
grade now? The housewife knows that 
beef grading Choice is a more expen- 
sive product and she does not ask for it 
when she is perfectly satisfied with 
Good beef at a lesser price. If she is to 
be sold half-fat or grass beef stamped 
Good, it will take about a year to dis 
courage her in beef purchases, as the 
family will not like this product. Beef 
consumption will drop and everybody 
will lose. 


We suggest that the present grades 
be retained and an intermediate grade 
covering top Commercial be added. 
This could be called Medium or some 
other grade name. To change the estab- 
lished grades now is a blow directed at 
the Corn Belt cattle feeder. There is no 
reasonable ground for such a move. 

R. A. STUDLEY 
Platte Valley Commission Co. 


CURRENT CORN HOLDINGS 


There was a record of 2,013,739,000 
bu. of corn held in all positions 
April 1, the Bureau of Agriculturdl 
Economics has reported. This amount 
compared with 1,854,717,000 bu. a year 
earlier. Disappearance in the January- 
March quarter was 788,000,000 bu. Of 
the total amount on April 1, 1,634,182; 
000 bu. were on farms, 238,967,000 were 
Commodity Credit Corporation holé 
ings, 93,150,000 were at interior mills, 
elevators and warehouses and 47,400; 
000 were at terminals. 
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Production of ACTH 
increases 30 Times 
Above 1949—Specht 


RMOUR and Company is making 
30 times as much ACTH today as 
it was a year ago and the price is being 
cut more than 50 per cent on May 1, 
F. W. Specht, president, asserted in an 
address before the Chicago Cancer Re- 
search Foundation recently. Comment- 
ing that Armour has not talked much 
about its progress since the public first 
learned that an individual had been 
treated for rheumatoid arthritis with 
the dramatic new preparation of the 
Armour Laboratories, Specht said: 
“Today, however, I believe I can say 
that Armour can produce ACTH during 
the next several months as fast as peo- 
ple in the clinics and hospitals can learn 
to use it safely. ... I hasten to add that 
we still are far from being able to sup- 
ply ACTH in unlimited quantities to 
every physician and hospital. In fact, 
use of the drug will still be confined to 
experiments in clinics for a few months 
to come. The number of clinics using 
ACTH in research projects, however, 
has been increased from about 40 a year 
ago to more than 100.” 


The quantity of the product which 
Armour can make depends on several 
factors, Specht said: the number of pit- 
uitary glands which the company can 
obtain; the basic ACTH potency of 
those glands, which varies widely, and 
continued progress of its laboratory in 
obtaining a higher yield. He revealed 
that through better manufacturing 
techniques the company is getting four 
times as much ACTH from a given 
quantity of pituitaries as last summer, 
and within four or five months expects 
to triple the current production rate. 


ACTH shows bright promise as a 
treatment for gout and acute attacks of 
asthma, Specht reported. “I cannot help 
but feel that it will help, at least indi- 
rectly, to solve the cancer mystery,” he 
added. “By using this preparation medi- 
cal men are learning more about the en- 
docrine glands and they are getting 
closer and closer to understanding how 
the cells function.” 


Specht traced the development of 
ACTH from the time about 12 years ago 
when some research was undertaken in 
collaboration with McGill University. 
About eight years ago two researchers 
at Yale university developed a means of 
assaying ACTH. From then on Dr. F. C. 
Koch and Dr. E. E. Hays directed work 
in Armour’s research division. Follow- 
ing standard procedure it was given to 
medical investigators who tried it in a 
cautious, scientific way. It was injected 
Into some normal, healthy people and 
the effect on their metabolism, blood 
chemistry and other measurable proc- 
esses noted. The drug was also given to 
people who were suffering from obvious 
glandular abnormalities. It took two 
years of this type of investigation be- 
fore ACTH could be used even experi- 
mentally in attacking definite diseases. 
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Every effort is being made, both in 
Armour laboratories and elsewhere, to 
develop a synthetic product, for it is be- 
lieved that there will never be enough of 
the natural product to meet demand, 
Specht said. He reported that other 
meat packers have given excellent co- 
operation in furnishing more pituitary 
glands. Armour has had teams travel- 
ing constantly to teach packinghouse 
workers how to save the pituitaries and 
handle them so that they will yield a 
maximum of ACTH. 


On May 1 the price of Armour ACTH 
will drop from $210 a gram to $100. 


The reduction, made possible by in- 
creased production of ACTH at Armour, 
is due largely to an ingenious new type 
of freeze-drying apparatus which uses 
infrared rays as a heat source, the Ar- 
mour laboratories revealed. The new 
equipment speeds up the drying process 
as much as ten times and gives a great- 
er yield of the hormone by reducing the 
loss of potency previously experienced 
in the drying process. 


Freeze-drying depends on the fact 
that water will evaporate from the solid 
form (ice) as well as from the liquid. If 
a little heat is applied to the solution, 
the drying process is speeded up. Plac- 


ing the solution in a vacuum also has- 
tens drying by making it easier for the 
water molecules to escape. It has many 
advantages over room temperature dry- 
ing. The materials treated are left in a 
fluffy powder form, easily dissolved in 
water for immediate use, whereas if 
dried at room temperature they form a 
solid mass or cake which must often be 
reground to make it a powder. When 
dried from the frozen form, the mole- 
cules of water leave the molecules of 
material in just the same position they 
occupied in the frozen solution. The new 
method uses infrared rays as a heat 
source and takes advantage of the fact 
that every substance, including water, 
absorbs only certain wave lengths of 
radiation and is unaffected by others. 


The new method takes only a tenth 
of the time of the old process. It is not 
necessary to keep the material so cold, 
and a lower vacuum is used. Whereas 
wide-mouthed bottles were necessary in 
the old method to permit free escape of 
water vapor, it is possible with the new 
method to put caps on the bottles loose- 
ly and still get efficient drying. This 
prevents contamination of the solution. 
Also, the ACTH is drier than before. 
The whole system is much simpler and 
efficient than the previous method. 





Wilson Opens Laboratory 


(Continued from page 7.) 
one of our highest priced meat items... . 


“We are naturally proud of the 
achievements of our company and its 
subsidiaries in the development of new 
products. Our record speaks for itself 
on this score. But with these new facili- 
ties I am confident that they will serve 
as a great challenge to our entire re- 
search organization to do a better job 
than anything we have done in the past.” 


Dean Kildee reviewed the role which 
research has played in the livestock in- 
dustry. “I am sure it is evident,” he 
stated, “that the work in research and 
education has led not only to more effi- 
cient and economical production and 
processing of livestock and livestock 
products of superior quality which best 
meet consumer preferences, but it has 
resulted in an improved economy, nutri- 
tion and health for all of the citizens of 
our country and the others who have 
shared our products.” 


One of the outstanding leaders in the 
field of nutrition research, Dr. Elvehjem 
spoke on the subject, “The Contribution 
of Meat Research to Human Nutrition.” 


A research program requires good 
space, good equipment and well-trained, 
enthusiastic workers who have specific 
problems on which to work, he said. He 
advised selecting competent men and 
giving them great freedom in carrying 
out their work. 

However, this does not mean that re- 
search men cannot outline their projects 
to management or report on them from 
time to time, he said. In his opinion, 
they should have some chance to do 
basic research. Finally, he said: “Do not 
apply cost accounting to research!” 


Packaging Conference 


(Continued from page 10.) 


“that when Polyethylene is coated onto 
paper it comes the closest of any plastic 
to producing the ideal coated paper. It 
is resistant to more materials than any 
other plastic. Polyethylene coated paper 
has excellent water, water vapor and 
solvent resistance at normal tempera- 
tures. Its folding endurance and low 
temperature flexibility are also excel- 
lent. It rates highly where aging and 
non-support of mold growth are con- 
cerned. It is resistant to mineral oils 
and vegetable fats with certain limita- 
tions as to temperature. It is superior 
where toxicity, taste, odor and chemical 
inertness are concerned. The surface 
has only been scratched as far as 
polyethylene coated paper is concerned,” 
Burgess declared. 


Included in the exposition activities 
was a Packaging Theater at which 17 
films, some in color, illustrating packing 
and packaging techniques were shown. 
They were selected by a committee of 
exhibitors headed by Robert D. Hand- 
ley, advertising manager, Sylvania 
Division, American Viscose Corp., New 
York. Swift & Company’s, “Packaging 
Freshness,” was one of the films which 
was shown. 


Among items exhibited at the conven- 
tion were newly developed moisture 
proof bags for bulk materials, liners for 
drums and cans to be filled with fats 
and oils, and a host of multi-colored 
opaque and transparent printed wrap- 
ping materials and labels. Also dis- 
played were consumer containers made 
of various materials such as glass, tin, 
bakelite, plastic, paper and aluminum, 
and machines that cut, shaped, filled 
and sealed cellulose type materials. 
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BOSS Balanced 
Crackling Press. 


CAPACITY PRODUCTION imcurm 
MAXIMUM RECOVERY 
HIGHEST QUALITY 


WHEN A RENDERER ACHIEVES ALL THREE 
... THE SITUATION IS WELL IN HAND! 





BOSS Balanced - 
Hasher and Washer 


But you defeat your own efforts if you fail to hash by splash proof, ventilated 


cover and complete 
ro TaTo Racer ia Molifel Mm ol-sicld-MEt-lulollale MIME CoM isl-Maole) ¢-1amm fol 


EST tule] hm Male] mune ilo MMelelhZelilp4-1o Moh it-lameiclolalaciilelsm 
unhashed offal adds to cooking time and reduces Adjustable cast iron feet simplify 
recovery, and unwashed offal adds color to your 
product 


installation on 
uneven floors. Electrical system features magnetic 
starter with overload and ‘‘no voltage"’ protection, 
and is push button operated for start, stop and 


The BOSS combination Hasher and Washer, shown reset. 


here, will add to your production, your recovery 

and the quality of your product by delivering mate- Call your nearest BOSS representative for oper- 
tol Mn Comme Zolt amcole) ¢-1ammel(-To ls Mo lilo ME Mm olde) ol-1amt 1) 4-Mmn ol Memo lilale Mel -Tielil MelileMn ielam iViaisl-Tamlabieldulelileliel elo)" Lme le 
most efficient cooking. It is entirely self contained; sign and construction features. Also write for the 
completely wired and ready for connection to your BOSS Catalog of balanced rendering plant equip- 
power line. Motor, wiring and drives are protected ment. It's free! 


1886 


on 
~= it 


THE " BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Personalities and Fivents 








ef tee Week ___. 


@ The Blue Bonnet Packing Co., Fort 
Worth, Tex., will begin operating under 
U. S. government inspection in the very 
near future, according to a recent an- 
nouncement by Jerry D. Minton. The 
company will have a slaughtering ca- 
pacity of 1,200 to 1,500 cattle and calves 
and about 2,000 hogs a week. Its modern 
sausage room has a capacity of 100,000 
lbs. per week. 

@ J. E. Walsh, Oscar Mayer & Co., was 
elected president of the Chicago Asso- 
ciation of Credit Men recently. Installa- 
tion was at the fifty-fourth annual din- 
ner of the association held at the Palmer 
House, April 19. 


SWIFT SAFETY 
RECORD GOOD 


Ned H. Dearborn (left), 
president, National 
Safety Council, recently 
presented safety achieve- 
ment awrds to R. A. 
Harschnek, safety direc- 
tor, Swift & Company, 
on behalf of 21 Swift 
plants which established 
outstanding records dur- 
ing the council’s 1949 
safety contest. John 
Holmes, Swift president, 
is shown at the right. 
Swift units received a 
total of four first-place 
trophies, two second, 
two third and 13 honor- 


@ Eleven Chicago business leaders, in- able mention certificates. 











cluding Frederick W. Specht, president 
of Armour and Company, have been 
elected to the board of trustees of the 
University of Chicago Cancer Founda- 
tion. 

@ Maurer-Neuer, Inc., will observe the 
tenth anniversary of its operation in 
Arkansas City, Kans. on June 1. The 


company started there with about 40 
employes; today it employs more than 
450, with a peak seasonal figure of near- 
ly 500. Production is approximately ten 
times the first year’s figure. A. B. 
Maurer, Kansas City, is president; C. C. 
Neuer of Kansas City, vice president; 





AMI MEETING IN NEW YORK CITY DREW LARGE ATTENDANCE 


Forty-seven industry representatives attended the American Meat Institute’s regional 
meeting in New York last month. George A. Schmidt, jr., presided. Others in the group 
above are: Thomas McMahon, Kingan & Co.; John Schmidt, Denver D. Frederick and 
Albert Woods, New York Butchers Dressed Meat Co.; F. L. Mossberg, Armour and Com- 
pany; Allan B. Chatterton, Figge & Hutwelker Co.; Arthur B. Hall and James J. Con- 
mey, Stahl-Meyer; O. E. Dunkerton, R. A. Baker and John H. Stout, Rath Packing Co.; 
Fred T. Dowd, Geo. A. Hormel & Co.; Robert Blumberg, Can-Meat Corp.; Richard C. 
Caines, Charles J. Barr and A. A. Eckerson, Swift & Company; John G. Duetsch, John 

; Barrett P. Lauder, Wm. Schluderberg-T. J. Kurdle Co.; Boyd Squires, Hugo 
Nagel ; Murray Hornstein, Northwest Packing Corp.; R. R. Fahringer and J. J. Hanley, 
Wilson & Co.; Henry C. Freese, Van Wagenen & Schickhaus Co.; Frederick H. Buch- 
holz, George Kern; Edward B. Killip, Sperry & Barnes; Herbert Ohl and Arthur J. 
Coates, E. Kahn’s Sons Co.; Roy Waldeck, Krey Packing Co.; F. H. Firor and A. H. 
Merkel, Merkel & Co.; A. Steinbacher, Steinbacher Packing Co.; F. J. Hallstein, John 
Morrell & Co.; Col. E. M. Curley, Cunningham Bros.; Charles L. Wissmann, Charles 
Wissmann Co.; Al Weiss and Jack Carroll, House of Freirich; Fred Stobe, Stobe and 
Peter Packing Corp.; Joseph Delayo, Whitestone Provision Co., New York; Henry 
Wiebke, Hugo & Wiebke; Abraham Buchsbaum, Aaron Buchsbaum Co.; Axel Stokby, 
Danish Trading Co.; Louis Kast, Henry Kast; H. R. Davison, Merrill Maughan, Pendle- 

ton Dudley and John F, Buckley, American Meat Institute. 
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P. M. Liggett, secretary; S. F. Spencer, 
treasurer and general manager; W. E. 
Maurer, a director; C. B. Todt, provision 
manager; Warren Hill, sales manager, 
and Clyde Sidwell, plant superintendent. 
Extensive remodeling of the plant has 
been done during the past few years. 
® “Chicago, U.S.A.—Super Livestock 
Market,” a film depicting the operations 
of the Union Stock Yards, will be shown 
at the final meeting of the Chicago Live- 
stock Industries Club on Tuesday, May 
2, at the Billiard Room, Stock Yard Inn. 
The 30-minute picture illustrates the 
care given to animals arriving at the 
terminal market, the competitive bid- 
ding of the market’s livestock buyers 
and the modern equipment recently in- 
stalled at the yards to minimize bruis- 
ing and shrinkage. Fred Hatch, presi- 
dent, Chicago Livestock Exchange, who 
assisted in production of the film, will 
give a preliminary introduction. Tickets 
for the dinner preceding the program 
may be secured from Bill Schwab, sec- 
retary-treasurer, YArds 7-4100, exten- 
sion 377. 

@® James P. McShane has been appoint- 
ed supervising engineer over all Swift 
& Company packing plants, cottonseed 
and soybean mills, refineries and dairy 
and poultry plants, it was announced 
recently. He replaces Tom Ellis who has 
moved to St. Petersburg, Fla. McShane 
joined Swift as an efficiency engineer in 
the St. Louis dressed beef plant in 1927. 
He was transferred to Chicago in 1931 
and did engineering test work for the 
supervising engineer’s office. He later 
worked in Nashville, Tenn. 

@® The H. Moffat Co., San Francisco, 
will operate the Alpert Packing Co. 
there as a division of H. Moffat Co. 
after May 1, 1950. The announcement 
was made this week by W. H. Moffat, 
president. 


® Damage amounting to $100,000 was 
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Custom's 








“SAUSAGE YIELDS” 


We believe in good yields in all 
meat foods but never at the sacrifice 
of quality. A big part of our busi- 
ness has been developed by recog- 
nizing loss of food value in process- 
ing methods with regular salt be- 
cause of its leaching action on the 
meat juices. We hate waste but we 
always try to avoid having any part 
in stretching meats in sausage pro- 
ducts just to arrive at a low price. 
The saving of the hidden losses of 
meat juices results in a lower cost of 
production, and greatly improved 
quality. 


For the Government Inspected 
house and where regulations do not 
permit the use of Gum Binders or 
Emulsifiers, we have developed En- 
zyme Salts to bring out the full 
binding power in the meat which 
will retain juices that normally 
shrink out in smoking, cooking and 
chilling. It is not unusual for this to 
amount to from 5% to 8% ...a 
worthwhile saving ... we think. 
Dry types of sausage will not lose 
enough moisture to become as hard 
as desired so therefore Enzyme Salt 
must not be used in this particular 
type of sausage. 


CUSTOM FLAVOTEX SEASON- 
ING SALT will do a marvelous job 
of reducing processing shrink in all 
emulsion types of sausages, and en- 
able you to have a much better 
flavor. It is also good for use in 
Fresh Pork Sausage, causing it to 
retain bloom longer and shrink much 
less when cooked. You do not change 
your spices in any manner for any 
sausage. Simply replace the total 
weight of salt and sugar, as used 
now, with Custom Flavotex Season- 
ing Salt. Send in a trial order. 
Packed in 300 pound barrels at 10c 
per pound, F.Q.B. Chicago. 


For the non-inspected plant, where 
regulations do not cover, write us 
your problem. We have developed 
Gum Binders, or Emulsifiers, to fit 
your specific needs. 


[ Custom |Pood Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 


>) 


y 


4 
Quality! 


Specify 


MNO? 


FOR HIGHER SALES 4 


























done to the Wilson & Co. branch at 
Jamaica, N. Y. by a recent fire. 

@ W. M. Dukes, who has been in charge 
of the southern division of the beef, 
lamb and veal department of Swift & 
Company since 
1944, has been 
made manager of 
the Swift plant at 
Ocala, Fla. He will 
replace Dwight 
Phillips, who has 
been transferred to 
the general office in 
Chicago. Dukes has 
been with Swift 
since 1926, starting 
at Moultrie, Ga. in 
the accounting de- 
partment. From 
1929 to 1934 he was 
with the provision 
and beef, lamb and 
veal departments, and then became a 
full-line salesman. He was in those de- 
partments at Fort Worth, Tex., and 
Montgomery, Ala. until 1939 and then 
became head of that department*in the 
southern division office at Atlanta. In 
1944 he was appointed head of that 
division. 

® George M. Foster, president, John 
Morrell & Co., and Mrs. Foster, have 
gone to Spain where they will visit their 
son, George Foster, jr., and his family. 
They will then go to England and will 
visit Morrell branch houses there. They 
plan to return about May 10. 


® Grill Meats, Inc., Sandusky, O., held 
open house, April 20, for customers and 
friends. Door prizes, refreshments and 
entertainment were offered to guests, 
who were also invited to see the plant 
and many interesting displays of fabri- 
cated meats. Sam S. Stein is president 
and general manager of the firm; Wil- 
son C. Camp, plant superintendent; Al- 
vin J. Brengartner, office manager, and 


W. M. DUKES 





NEW SHORTENING PRODUCT 


Andy Kowalski (right), foreman, present 
ing John E. Thompson, president, with 
the first 3-lb. can of Realite, a new shorten. 
ing of the Reliable Packing Co., Chicago, 





Frank E. Kotora, manager of the spe- 
cialty department. 


@ Purchase of the Prairie Packing Co, 
Regina, Saskatchewan, Canada, by In. 
tercontinental Packers Ltd., Saskatoon, 
Sask., brings to four the plants now 
included in the Intercontinental group— 
two in Canada and two in Australia. 
They are under the sole ownership of 
Fred Mendel of Saskatoon and Enil 
Mendel of Sydney, N. S. W., Australia. 
L. A. MacDonnell, who has been sales 
manager for Intercontinental in Regina 
since last October, has been appointed 
manager at Saskatchewan. Prairie 
Packing Co., formerly owned by a part- 
nership—S. Ratner, N. Ratner, J. Rat- 
ner and I. Goldstein—was the only in- 











ARMOUR EXPERIMENTS WITH CALF PLANES 


To provide customers of its unit in New York with choice veal, Armour and Company 
has experimented with transporting calves from the Midwest by air. A C-46 transport 


plane can carry 70 
calves weighing about 
175 Ibs. each. Weather 
permitting, they can be 
loaded at midnight and 
be in New York when 
the plant opens the next 
day. According to A. J. 
Sullivan, head of the 
calf buying department, 
not only does the air 
transport save shrink- 
age, but the four-day 
overland journey is 
hard on  six-weeks-old 
calves and the grade of 
veal is adversely af- 
fected. One difficulty, 
however, is getting the 
animals into the planes. 
The cargo door of a 
C-46 is 2 ft. or more 
higher than the floor of 

































a standard stock truck and a ramp between the truck and plane is so steep that neithe 
the calves nor their handlers find it convenient. Shown here is Pilot Joe Halsey looking 


over his cargo preparatory to beginning the 52-hour trip from St. Paul to New York 
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tag “Me Feant that keeps on pumping” 


A SELF-CONTAINED, HYDRAU- 
LICALLY-OPERATED REFRIGERA- 
TION SYSTEM DRIVEN BY THE 
TRUCK’S OWN POWER TAKE- 


OFF! 
No greater economy can be offered in re- BETTER REFRIGERATION 
frigerated delivery than this new system’s out- This system allows for constant, controlled tempera- 
standing weight reduction. Here lightweight tures generated every minute of every mile, wholly 


independent of auxiliary power plants. Real pay- 


hydraulic operation saves 1,000 pounds in ned lnsmsenest 


plate weight alone on the average body! 
When used in a new Batavia Aluminum Body 


the weight saved will exceed 3,000 pounds. NO CHASSIS ALTERATIONS 


Extra saving is gained by eliminating the need for 


Consider the saving — in smaller initial chassis alterations. With this new system, it's a 
chassis investment, smaller chassis to carry single-unit purchase — body and refrigeration unit 
the load, lower license fees, lower tire costs, installed at one time! 


and lower, much lower, maintenance costs. Writ 
For further details, send for 


free, informative folder on 
“Hydraulic Refrigeration.” 








BATAVIA BODY COMPANY 


BATAVIA, ILLINOIS 
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LEGEND STAMPS 


for U.S. Inspected Establishments 


Great Lakes Inspection Legend Stamps for product 
marking are made with sharp engraved brass face 
with rust-proofed steel body and border; 2%” stamp 
has vulcanized molded rubber face for marking bags, 
etc; sturdy hardwood handles on all stamps. All sizes 
available at one low price of $3.50 each. Order 


We also supply special hand stamps to meet needs for 
State and local inspection stamps, legend stamps, 
special marking. Ask for prices. 


GREAT LAKES STAMP &‘.: 


America’s Largest Makers of Meat Branders, Inks & Supplies 
2500 IRVING PARK ROAD ® CHICAGO 18, ILLINOIS 








Impression shown 
above is style of mold- 
ed rubber legend 
stamp, right is typical 
impression made by 
metal legend stomp. 


@ %". 1%”, 1%” Metal Hand Stamps 
@ 2%” Molded Rubber Hand Stamps 


ony °390 w. 


ONLY 


Conform to M.1I.D. Regulations 








$675 cacn 
HAMMER TYPE LEGEND BRAND 
for Rail Marking 

36” Handle 




















NEVERFAIL 


... for 


taste-tempting 


HAM 
FLAVOR 


“The Man Who Knows" 





“The Man You Know” 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE 7 


in CANADA o 
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MAYER & 


Sre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVEHRFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 


- plete information. 


SONS CO Ceanede Limit 


CHICAGO 36, ILLINOIS 

















dependent packinghouse in Regina. The 
new owners plan to expand the plant 
@ C. L. Nelson, manager of the canngj 
meat sales department of Libby, 
McNeill & Libby, was elected presiden 
of the Nationa 
Meat Canners 
Association at its 
annual meeting 
held in Chicago last 
week. Nelson 
joined the sales de. 
partment of Libby, 
McNeill & Libby ip 
1930 in New York 
He was made 4 
canned meat spe. 
cialist a fey 
months later ani 
early in 1931 was 
transferred to Chi. 
cago as assistant to 
the manager of 
canned meat sales. At the start of World 
War II he was appointed manager of 
the department. 

@ Pfaelzer Bros. Inc., Chicago whole 
sale meat provision firm, has started 
construction of a $400,000 addition to its 
plant. The three story addition, which 
will have a floor area of 35,000 sq. ft, 
is scheduled for completion next O¢ 
tober. 


@ Gus Juengling, jr., president, Gus 
Juengling and Son, Cincinnati, is ‘en 
joying a Florida vacation. 


@ Anthony DeAngelis, president, De 
Angelis Packing Co., North Bergen, 
N. J., recently announced the purchase 
of a majority interest, exceeding 5 
per cent, of the outstanding stock of 
Adolf Gobel, Inc., Brooklyn. This con- 
stitutes the entire holdings of the syndi- 
cate which formerly controlled the man- 
agement of the Gobel corporation 
DeAngelis said the purchase was made 
for investment and with a view to the 
continued operation of the long estab 
lished business under new management, 
The amount of the transaction was not 
announced. 


@ The appointment of W. M. Elder a 
general manager in charge of all canned 
food and sausage operations of Armour 
and Company, effective May 1, has been 
announced by F. W. Specht, president. 
Elder joined Armour in Kansas City in 
1923 as a clerk. Two years later he was 
made a salesman and shortly thereafter 
a sales manager. He has been in th 
Chicago office since 1938 in various sales 
executive capacities. G. W. Munro ha 
been appointed manager of the canned 
food department, as assistant to Elder, 
and H. D. Motris will succeed Munroa 
manager of the canned foods depart 
ment. Morris will be assisted by L. F. 
Esser. 

@ Ralph G. Clark, former manager @ 
the mutton and veal department of the 
Cudahy Packing Co. before his retire 
ment in 1947, died recently. He had more 
than 50 years continuous service with 
Cudahy, at Omaha, Kansas City and 
Chicago. 

® George D. Copithorne has been a> 
pointed manager at Vancouver for 
Swift Canadian Co., Ltd. 


Cc. L. NELSON 
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CUDAHY'S 


Selected SHEEP CASINGS 


We sae 


p0UEE 






so 


TESTED FOR UNIFORM STRENGTH 
to give you less breakage — 
lower costs 














TESTED FOR UNIFORM SIZE 


to give you finer appearance— 
more sales 











For sure quality, get Cudahy’s 
Selected Sheep Casings. They 
are rigidly tested. 

Lower Costs — More Sales 
ALL Cudahy casings are double 
tested for uniform strength and 
size. Thiscuts breakage losses and 
also assures you of well-filled, 
smooth, fine-looking sausage that 
sells on sight. 

They’re “Naturally” Better 
Sausages made with natural cas- 
ings have a plump, appetizing 
appearance. .evenly smoked 
flavor... and sealed-in juiciness 
that can’t be imitated. 


Try Cudahy’s For Fast Service —Cudahy’s 
many branches can quickly fill 
your orders for any of 79 differ- 
ent sizes of beef, pork, or sheep 
casings. Talk to one of our Casing 
Sales Experts—write or wire 
today! 





THE CUDAHY PACKING CO. CHICAGO, ILL. 


Producers and distributors of beef and pork casings 
Producers and importers of sheep casings - 


_Wilsil, Limited Reports 


| 






Poorer Results for 1949 | 


Net profit of $175,778 or $1.30 per 
share was reported for Wilsil, Limited | 


| $248,459 or $1.83 a share in the previous 


for the fiscal year 1949, compared with | 
year. The earnings per share more than | 


| covered present current dividend re- | 


quirements, the report of F. K. Morrow, | 


chairman of the board, and H. Gillham, | 


| president, stated. 


Current assets were higher than a | 
year ago at $3,576,466, while current | 
liabilities were lower at $1,011,935. 
Working capital stood at ayy 
ahead of the preceding year’s $2,491,766. | 

The report noted that because of | 
short supplies of hogs from January to 
late fall, the year 1949 was a difficult 
one. Domestic sales increased over the 
preceding year but export markets were 
affected by buyers’ shortage of dollars. 
Hides and by-products took a sharp ad- 
justment and have been stabilized at 


| much lower prices than prevailed in 
| 1948. 


HOME STUDY COURSES 


Enrollments in home study courses 
offered by the Institute of Meat Packing 
on subjects related to the meat packing 


| industry totaled 660 during the year 


1949. This makes almost 9,800 enroll- 
ments since the home study program 
was started more than 25 years ago, 
the American Meat Institute has re- 
ported. 


The Institute of Meat Packing, under | 


the joint sponsorship of the AMI and 
the University of Chicago offers these 
courses to provide men in the industry 
with information about meat packing 
plant work. The courses are not de- 
signed to make a man technically ex- 
pert in any individual field, but rather 
to increase his knowledge of the indus- 


| try as a whole, and obtain a grasp of 
| basic problems and practices in each of 
| its fields. 


Home study courses are offered in 
the following subjects: pork operations, 


beef operations, sausage and ready-to- 
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| serve meats, meat packing plant super- 


intendency, meat packing science, mar- 
keting of livestock and meat, by-prod- 
ucts of the meat packing industry, and 
accounting for a meat packing business. 
Other courses are being revised and will 
be resumed later. 





DUMMY HAM CARTON 


Stahl-Meyer, Inc., New York city, is | 
| supplying retailers with an ingenious | 
| dummy canned ham carton of light card- | 


board stock, which effectively simulates 
the tin formerly used, at a fraction of 
| its cost. The new cartons are shipped 
flat and may be easily and quickly as- 
sembled by the retailer. The cardboard 
| carton is produced by Consolidated 

Lithographing Corp., Brooklyn, N. 
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KNIFE and PLATE 
COSTS 
CUT A, 


with SPECO 


WORLD’S FINEST 


CUTMORE KNIVES 


vailable in all 
f grinders. They 
J oul pele stehiotts Mme. 
life of the blade 
or smear the 


These knives are 
sizes for all ‘ 


are self 


meat 
turn 














t SPECO Dept. N. P. 50-2 i 
2021 Grace Street 

; INC. Chicago 18, Ill. ; 

i Please send me FREE details and § 

prices on C-D CUTMORE knives and Jf 

I C.D TRIUMPH 5-year plates. : 

t H 

: NAME ' 

4 

i ADDRESS. t 

Q ' 

1 CITY __STATE i 

~) 
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EXPERIENCE TELLS! °c 





PRIMAL CUT SAW 


Designed for the breakdg 
carcasses into their 
or cutting table. 


NEW B & D HOG CARCASS SPLITTER 


AND BACKBONE MARKER 


High speed, light weight machine that enables the 


operator to achieve a perfect cut in mecha 


splitting hog carcasses in 8 to 10 seconds! Equipped 
with adjustable guard to regulate depth of cut. 


Can also be used for backbone marking. 





PORK SCRIBE SAW 


Especially designed saw improves 
the quality of your pork and belly 
products. Eliminates scribe marks 
and increases yields. 


HAM MARKING SAW 


Especially designed for sawing hams. Prod 
fect cuts with no bone splinters. Saves time 
to your profits. 

















Thousands of B & D job-proven elec. 
trically operated machines are on the 
job daily increasing packer yields in 
large, medium and small plants from 


coast to coast. Remember—there is no “i 
substitute for Best & Donovan equip. aes 


ment! Write today for specifications | app 
and detailed particulars. 
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Yearskor Service to Meat Packers 


arania Best Machines Available! 





elec- 
on the 
Ids in 
; from 


COMBINATION RUMPBONE SAW AND CARCA 
} is no 


4 Reciprocating type saw for splitting beef carcasses. A 
2qUIp- | man can split an entire carcass perfectly. Universally u 





CATTLE DEHORNING SAW 


Portable Dehorning Saw that eliminates 
another laborious job. 


furnish for either rail «a 
installation. 








F SCRIBE SAW 


antees a perfect scribe 
ery time, faster and at 
far less cost than by hand. 
Eliminates ragged edges, 
bone splinters and miscuts. 


INVEST IN THE BEST 












BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 
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1. Taylor Integrating Flowmeters give you 
accurate cost figures on consumption of 
steam for departmental processing and 
heating throughout your plant. Detect 
any abnormally high steam consumption 
caused by faulty operation of traps or 
valves, Equally beneficial for compressed 
air and water lines. 





2. 86R Taylor Fulscope* indicating Controller 
—a highly dependable air operated tem- 
perature controller, which is adaptable 
to many applications requiring close con- 
trol but no record: for open vats, pressure 
cookers, storage vaults, rendering, re- 
torts, cooking canals, 


3. Taylor Recording Fulscope *Temperature 
Controliers—Quality control in a simple, 
dependable, economical package. Ideal 
for automatic temperature control of 
Retorts, Scalding, Rendering, Smoke 
Houses, Sausage Cookers, Water Steri- 
lizers, Vacuum Sausage Mixers, Chill 
Rooms, Process Rooms, Storage Rooms, 
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Seven Sharp Cost Cutters 


from Taylor to you! 
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4. Taylor Hi-Flow*Valve—A Single-seated 
diaphragm valve in the 150-pound class 
designed with greater capacity so that it 
frequently permits use of next size smaller 
body. Features:Inherent Tight Shut-Off; Easy 
Maintenance; Long Life; Cast Iron Motor. 


5. Taylor Wet and Dry Bulb Recording-Con- 
trolling Hygrometer for your smokehouse. 
Helps assure the uniform appearance, 
moisture content, flavor and tenderness 
of your most cherished formulas for 
ham, sausage or bacon. 


6. Taylor Industrial Thermometers — Per- 
fect where you need an accurate check on 
mechanical instruments. Accurate, ruge 
ged, dependable at almost every phase 
of processing mentioned on this page. 
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* Registered Trade Mark 


7. Taylor Self-Acting Temperature Control- 
lers are perfect for hot water heaters, 





rn 

















open tanks, bottle washers, glue kettles, cuts, 
water condensers and other applications wide 
where you don’t need precision control, . ] I nstrwments weig! 
or where an indicating or recording con- consi 
troller is not required. No auxiliary air = 
supply needed. Inexpensive, easy to use. side 
This page shows only seven out of our MEAN very 
whole department store of accurate in- breal 
struments designed to keep your product A £ C IT RB A C Y F. J RB $ T less 1 
quality up and your costs down. Ask shoul 
your Taylor Field Engineer! Or write in re 
TaylorInstrumentCompanies, Rochester, smoo 
N. Y., and Toronto, Canada. Instru- and j 
ments for indicating, recording and con- dept! 
trolling temperature, pressure, humidity, IN HOME AND INDUSTRY and { 
flow and liquid level. ing 
part. 
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HIGH GRADE STANDARDS 


(Continued from page 11.) 


the weight of the animal. Width of body 
over the top is nearly equal to that at 
the underline. The back, from side to 
side, appears well rounded and is slight- 
ly full at the edges with a smooth blend 
into the sides. Width is usually nearly 
equal through the hams and through 
the shoulders. The sides are usually 
moderately long in relation to weight, 
moderately thick, and usually smooth 
with moderately thick, full flanks. Depth 
of rear flank is slightly less than depth 
of fore flank. Hams are moderately 
thick and full, indicating a moderate 
covering of fat. Jowls are usually mod- 
erately full and thick. All parts of the 
body present the slightly full, convex 
appearance associated with a moderate 
degree of finish. Barrows and gilts in 
this grade are expected to produce 
carcasses which would be classified in 
the Choice No. 1 grade. 

CHOICE NO. 2: Slaughter barrows 
and gilts of this grade have a high de- 
gree of finish, as indicated by body pro- 
portions and other evidences of fatness. 
The degree of finish of this grade ex- 
ceeds the minimum necessary to insure 
the production of Choice quality cuts. 
Hogs of this grade appear wide over 
the top in proportion to the weight of 
the animal. Width of body is slightly 
greater over the top than that at the 
underline. The back, from side to side, 
appears slightly flat and is full at the 
edges with a noticeable break into the 
sides. Width is usually slightly less 
through the hams than through the 
shoulders. The sides are usually slightly 
short in relation to weight, thick and 
smooth, and the flanks are thick and 
full. Depth of rear flank is nearly equal 
to depth of fore flank. Hams are thick 
and full, indicating a thick covering of 
fat, especially over the lower part. The 
jowls are usually full and thick, and the 
neck appears short. All parts of the 
body present the full, convex appear- 
ance associated with a high degree of 
finish. Barrows and gilts in this grade 
are expected to produce Choice No. 2 
grade carcasses. 


CHOICE NO. 3: Slaughter barrows 
and gilts have a very high degree of 
finish, as indicated by body proportions 
and other evidences of fatness. The de- 
gree of finish of this grade considerably 
exceeds the minimum necessary to in- 
sure the production of Choice quality 
cuts. Hogs of this grade appear very 
wide over the top in proportion to the 
weight of the animal. Width of body is 
considerably greater over the top than 
that at the underline. The back, from 
side to side, appears rather flat and is 
very full at the edges with a definite 
break into the sides. Width is somewhat 
less through the hams than through the 
shoulders. The sides are usually short 
in relation to weight, very thick and 
smooth, and the flanks are very thick 
and full. Depth of rear flank is equal to 
depth of fore flank. Hams are very thick 
and full, indicating a very thick cover- 
ing of fat, especially over the lower 
part. The jowls are usually very thick 
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NEW PORK SAUSAGE PACKAGE 


Emmart Packing Co., Louisville, Ky., is 
using bright red on a yellow background to 
achieve distinctive identity for its Magnolia 
brand pure pork sausage. Double-walled 
bag of cellophane insures flavor and quality 
protection. Bags are made by Shellmar 
Products Corp., Mount Vernon, O. 





and full, and the neck appears very 
short. All parts of the body present the 
very full, convex appearance associated 
with a very high degree of finish. Bar- 
rows and gilts in this grade are expect- 
ed to produce Choice No. 3 grade car- 
casses. 


MEDIUM: Barrows and gilts of this 
grade have a slightly low degree of fin- 
ish, as indicated by body proportions 
and other evidences of fatness. The de- 
gree of finish of this grade is slightly 
less than the minimum necessary to in- 
sure the production of Choice quality 
cuts. Hogs of this grade appear slightly 
narrow over the top in proportion to the 
weight of the animal. Width of body is 
slightly less over the top than that at 
the underline. The back, from side to 
side, appears slightly peaked at the 
center, especially over the shoulders and 
immediately behind the shoulders, and 
lacks fullness along the edges with no 
readily apparent break into the sides. 
Width is usually slightly greater 
through the hams than through the 
shoulders. The sides are usually long in 
relation to weight, slightly thin and 
wrinkled, and the flanks are thin. Depth 
of rear flank is somewhat less than 
depth of fore flank. The hams are slight- 
ly thin and flat with a slight tapering 
in the lower parts. Jowls are usually 
slightly thin and flat, and the neck ap- 
pears rather long. All parts of the body 
present the slightly concave appear- 
ance associated with a slightly low de- 
gree of finish. Barrows and gilts in this 
grade are expected to produce Medium 
grade carcasses. 


CULL: Slaughter barrows and gilts 
have a very low degree of finish, as in- 
dicated by body proportions and other 
evidences of fatness. The degree of fin- 
ish of this grade is considerably less 
than the minimum necessary to insure 
the production of Choice quality cuts, 
and most cuts are suitable only for proc- 
essing. Hogs of this grade appear nar- 
row over the top in proportion to the 
weight of the animal. Width of body is 
somewhat less over the top than that 
at the underline. The back, from side to 


side, appears peaked at the center and 
slopes into the sides with no apparent 
break. Hips are often rather prominent. 
Width is usually somewhat greater 
through the hams than through the 
shoulders. The sides are usually very 
long in relation to weight, very thin and 
wrinkled, and the flanks are very thin. 
Depth of rear flank is considerably less 
than depth of fore flank. The hams are 
very thin and flat with a decided taper- 
ing in the lower parts. Jowls are usually 
very thin and flat, and the neck appears 
very long. All parts of the body present 
the concave appearance associated with 
a very low degree of finish. Barrows and 
gilts in this grade are expected to pro- 
duce Cull grade carcasses. 


There is good evidence to indicate 
that experienced hog men can familiar- 
ize themselves and make use of these 
live hog standards in a short time. In 
fact, actual demonstrations have proved 
this to be true. Further, both producers 
and hog buyers have often been amazed 
at the live hogs that are placed in the 
Choice No. 1 grade—they are accus- 
tomed to placing emphasis on a much 
fatter hog. However, when they have 
seen the carcasses there was invariably 
agreement that the grading system 
identifies the hogs producing the most 
valuable carcass. 


Any Breed Can Make Grade 


Reed emphasized that any of our 
present breeds of hogs, if properly se- 
lected, fed, and marketed, will produce 
a Choice No. 1 carcass. Undoubtedly 
some breeds will utilize feed more effi- 
ciently than others and will lend them- 
selves to the attainment of heavier 
weights without becoming excessively 
fat, but under this system of grading 
it is possible for most any weight gilt or 
barrow to qualify for Choice No. 1 if 
selection, feeds and management prac- 
tices are properly controlled. 


This grading system, if used, will 
provide the basis for giving recognition 
to the producer who has consigned an 
outstanding lot of hogs. In most cases, 
says Reed, he has been getting little if 
any recognition in the prices he receives. 
Under present selling methods, if his 
hogs having a high cut-out value fall 
within a certain weight bracket, he re- 
ceives approximately the same price as 
the shipper who consigns overfat and 
poorer cutting hogs of the same weight 
bracket. The best load of hogs cuts out 
much more money for the processor and 
carries the fat load for the packer to 
average out cost. 


The livestock branch chief asserted 
this should not be interpreted as sug- 
gesting that the use of these standards 
will make packers pay more total money 
for hogs than competition forces. Use 
of these standards should prompt a bet- 
ter job of distributing the total amount 
of money among producers on the basis 
of the quality and value of hogs. Instead 
of selling all hogs within a given weight 
range at the same price, selling individ- 
ual lots of hogs on their merits is es- 
sential if quality production is to be 
rewarded with premium prices. 


Page 25 











Federally Inspected Meat Production 


Changes Little in 


EAT production under federal in- 

spection for the week ended April 
22 totaled 284,000,000 lbs., according to 
the U. S. Department of Agriculture. 
Slaughter of all species continued at 
about the previous week’s level, with 
production 2 per cent above 278,000,000 
lbs. for the preceding week and 3 per 


Week Ended April 22 


Hog slaughter of 1,044,000 head was 
2 per cent above 1,026,000 for the pre- 
ceding week and 10 per cent above 945,- 
000 for the same week in 1949. Produc- 
tion of pork was 136,000,000 lbs., com- 
pared with 135,000,000 for the preceding 
week and 130,000,000 last year. Lard 
production was 36,300,000 lIbs., com- 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended April 22, 1950—with comparisons 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. Ib. 
April 22, 1950..... 234 127.1 21 12.2 1,044 135.7 195 9.0 284.0 
April 15, 1950..... 230 122.6 118 11.4 1,026 135.4 198 9.1 278.5 
April 23, 1949.....230 127.1 136 13.0 945 129.9 138 6.2 276.2 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week oy Per Total 
Ended Cattle Calves Hogs lam 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
April 15, 1950... .9383 543 180 101 234 130 101 46 14.8 86.3 
April 8, 1950....974 533 173 97 236 132 100 46 14.6 35.4 
April 23, 1949....991 553 171 96 242 137 96 45 14.4 33.0 


11950 production is based on the estimated number slaughtered for the current week and on aver- 








cent above 276,000,000 lbs. last year. 


Cattle slaughter of 234,000 head was 
2 per cent above 230,000 for the preced- 
ing week and 2 per cent above 230,000 
for the corresponding week last year. 
Beef production was 127,000,000 lbs., 
compared with 123,000,000 for the pre- 
ceding week and 127,000,000 a year ago. 

Calf slaughter was 121,000 head, com- 
pared with 118,000 for the preceding 
week and 136,000 last year. Output of 
inspected veal for the three weeks under 
comparison was 12,200,000, 11,400,000 
and 13,000,000 lbs., respectively. 


pared with 35,400,000 a week earlier 
and 33,000,000 last year. 

Sheep and lamb slaughter was 195,000 
head, compared with 198,000 head for 
the preceding week and 138,000 last 
year. Production of lamb and mutton 
in the three weeks amounted to 9,- 
000,000, 9,100,000 and 6,200,000 lbs., re- 
spectively. 


Packers having used equipment and 
machinery to sell, and those wishing to 
buy, can get together in the classified 
advertising section. 











HOG COSTS AND PORK VALUES CLIMB; MARGINS IMPROVE 


(Chicago costs and credits, first three days of week.) 


Hogs the early part of this week sold 
at substantially higher levels than a 
week earlier, but the increase in the 
value of pork products more than made 
up for this advance. The plus margin 
for light hogs showed the most improve- 
ment, while heavy hogs again cut minus. 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 








——180-220 lbs.—— 220-240 Ibs.—— 240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt. Pct. Price per perecwt. Pct. Price per per ewt. 
live per ewt. n. live per  cwt. n. live per ewt. n. 
wt. Ib. alive yield wt Ib. alive yield wt. = lb. alive yield 
Skinned hams ...... 12.6 48.0 $5.42 § 7.78 12.6 43.0 $5.42 §$ 7.61 12.9 41.9 $5.41 §$ 7.58 
PRE cicccccevsce BS B.2 1.52 2.20 5.5 26.3 1.45 2.02 5.3 25.5 1.35 1.89 
Boston butts ...... 4.2 31.9 1.35 1.95 4.1 31.2 1.28 1.81 4.1 30.6 1.25 1.74 
Loins (blade in)...10.1 41.9 4.23 6.11 9.8 41.1 4.03 5.70 9.6 35.8 3.44 4.80 
Bellies, S. P....... 11.0 26.3 2.89 4.18 9.5 25.4 2.42 3.43 3.9 21.0 -82 1.16 
Bellies, D. S....... ee oe Pr owe 2.1 17.2 .36 -52 8.6 17.2 1.48 2.06 
Pat backs ......... ee ee ° oes 3.2 6.9 .22 81 4.6 8.0 .36 50 
Plates and jowls... 2.9 9.3 -27 .39 3.0 9.3 .28 .39 3.4 9.3 32 45 
DO GEE sactwccevee 23 8.9 .20 -28 2.2 89 .20 .28 2.2 8.9 .20 -28 
P. 8. lard, rend. wt.13.9 9.8 1.36 1.94 12.3 9.8 1.20 1.70 10.4 9.8 1.02 1.42 
Spareribs .......... 1.6 30.6 49 .70 1.6 25.8 42 .59 1.6 16.8 -27 37 
Regular trimmings... 3.3 15.3 51 .72 3.1 15.3 AT -64 2.9 15.3 44 .63 
Feet, tails, etc..... 2.0 8.9 18 .26 2.0 8.9 .18 -235 2.0 8.9 18 -25 
Offal & miscl....... < ews d .86 ‘ae S08 d 85 Baer’ See 60 S4 
Total yield & value.69.5 $19.02 $27.37 71.0 $18.53 26.10 71.5 - $17.14 $23.97 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cart OE Bee nc cceccacecce $17.03 $17.22 $17.11 
Condemnation loss ........ .08 Per cwt .05 Per ewt. -08 Per ewt. 
Handling and overhead.... .90 fin. -78 fin. | fin. 
— yield yield Sa yield 
TOTAL COST PER CWT.. $18.01 $25.91 $18.08 $25.46 $17.90 $25.03 
TOTAL VALUE .......... 19.02 27.37 18.53 26.10 17.14 23.97 
Cutting margin ......... +$ 1.01 +$ 1.46 +$ .45 +$ .64 —$ .76 —$ 1.06 
Margin last week........ + os 84 + 12 aa 17 — .81 — 1.13 









1949 CANADIAN MEAT OUTPU; 


Canadian meat production of 2,13}, 
000,000 Ibs. in 1949 was down 5 per cen} 
from the 1948 total of 2,235,000,000 Ibs, 
but the average Canadian consume; 
139.2 lbs. of meat in 1949, an increase of 
4.7 lbs. per capita over the 1948 figure 
according to the Canadian Bureau of 
Statistics. Canadians consumed mor 
pork and canned meats in 1949 than, 
year earlier, but less beef, veal ang 
lamb and mutton. 


During 1949 there was a decline jp 
meat exports of all kinds, but the mos 
significant decline was in pork exports, 
About 76,060,000 Ibs. of pork were ey. 
ported in 1949, compared with 229,496. 
000 Ibs. a year earlier. This amount wa; 
less than half of the 1935-39 average of 
176,630,000 lbs. Beef exports in 1949 tp. 
taled 105,121,000 lbs., compared with 
133,822,000 the year before; mutton and 
lamb fell to 3,906,000 lbs. from 5,056. 
000 lbs., and canned meats dropped tp 
13,312,000 lbs. from 43,079,000 Ibs. 


VENEZUELAN IMPORTS 


Venezuela imported an estimated 66, 
138,000 lbs. of lard, 22,046,000 Ibs. of 
hams and 2,000 head of cattle for 
breeding from the United States during 
1949, according to members of the 
Venezuela Trade Mission which visited 
principal cities of the United States 
recently. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended April 22 were re- 
ported as follows: 


Week Previous Cor. wk. 
Apr. 22 week 1949 
Cured meats, 
rrr 14,853,000 18,962,000 15,719,000 
Fresh meats, 
pounds ........ 21,206,000 33,752,000 51,729,000 
Lard, pounds .... 2,238,000 1,550,000 6,253,000 


HORSEMEAT LEGISLATION 


A special session of the American 
legislature was called by the governor 
recently to consider legislation to con- 
trol sale of horsemeat for human con- 
sumption. 


BILL TO CURB MERGERS 


The House has passed and sent to the 
Senate a bill which would prevent a 
company from buying the assets of al- 
other, in order to lessen competition. 
This week it was approved by a Senate 
judiciary committee. 


ENGLAND CUTS BACON RATION 


The British Minister of Food has at- 
nounced that effective April 23 the bacon 
ration will be temporarily reduced to 4 
ounces per person. 
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MARATHON WILL FEATURE 
WIENERS IN MAY 27 POST 


A full page in four colors will feature 
frankfurters and wieners and Mara- 
thon Corporation’s method of Kartridg- 
Pak banding in the May 27 issue of 
the Saturday Evening Post. Theme of 
the advertisement is the versatility of 
wieners and frankfurters and the 
yariety of dinner table dishes that can 
be prepared with them in combination 
with other foods. 


The promotion features a specially 
prepared recipe booklet which carries 
recipes and photographs of wiener and 
frankfurter dishes and suggested menus 
to accompany them. The booklet is 
available at low cost to meat packers 
with a complete page left blank for im- 
printing their advertising messages, 
trademarks, brand names, etc. It is 
meant especially for distribution to 
eooking schools, women’s clubs, home 
economics classes and with radio and 
television programs. 

The promotion also will include re- 
prints suitable for point-of-sale stream- 
ers to tie up with the ad. 


TAX RELIEF BILL 


The Senate bill (S 3387) relating to 
tax rates applicable to corporation net 
incomes and net operating loss carry- 
over is now before the Senate finance 
committee. It would grant tax relief to 


corporations which have net incomes be- 
tween $25,000 and $50,000 by eliminat- 
ing the present graduated tax rate of 31 
per cent on the normal tax net income 
and 22 per’cent in the surtax net in- 
come. It would decrease the rates 24 per 
cent and 14 per cent, respectively. 


AMI REGIONAL MEETINGS 


Three regional meetings of the Amer- 
ican Meat Institute during May were 
announced this week, at Denver, Kansas 
City and Oklahoma City. Each meeting 
will begin at noon with a “Dutch treat” 
luncheon. H. R. Davison, vice president 
of the Institute, and M. O. Maughan, 
field staff representative, will attend all 
of the meetings. 


The Denver meeting will be Tuesday, 
May 9, at the Brown Palace hotel; the 
Kansas City meeting, May 10 at the 
Muehlebach hotel, and the Oklahoma 
City meeting, May 11, Skirvin hotel. 


ANIMAL FOODS CANNED 


The Animal Foods Inspection Division 
of the Bureau of Animal Industry, 
USDA, reported that 41,489,493 lbs. of 
animal foods were canned under federal 
inspection and certification during 
March 1950, compared with 36,112,339 
lbs. in February, 1950, and 35,328,676 
Ibs. in March, 1949 
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ve GOldsmith’s 


DICED SWEET PICKLE 
in your Loaves and Specialties 


@ Give your Meat Loaves and Sausage 

Specialties greater taste and sales ap- 
peal by simply adding GOLDSMITH’s 
DICED SWEET PICKLES. This low-cost 
sales-getter actually enhances the appear- 
ance of your meat product and invites 
sales! 


Write for samples and quotations of our 
Diced Sweet, Sour and Dill Pickles . . . 
Sweet and Sour Chunks . . . Diced Red 
and Green Peppers. , 


Goldsmith 


PICKLE COMPANY 


4941 S. RACINE AVENUE 
CHICAGO 9, ILLINOIS 


a 














FLASHES ON SUPPLIERS 











THE GLOBE COMPANY: This Chi- 
cago firm has completed negotiations 
with Knapp Manufacturing Co. of Cali- 
fornia and will manufacture and dis- 
tribute the Knapp-Wrapp machine un- 
der the name, Globe-Knapp. All patents 
have been assigned to Globe and the 
machine will be manufactured in Chi- 
cago starting immediately, it was an- 
nounced. Kenneth Knapp, president of 
the Knapp firm, will be retained by 
Globe as consulting engineer. Edward 
Johnson, also of Knapp, has joined Globe 
as a sales engineer. 


ENTERPRISE, INC.: Harry Hirsch 
and Ronnie Marks of this Dallas, Tex. 
concern have announced the opening of 
their new stockinette mill in Dallas 
where their King Cotton brand of stock- 
inettes will be manufactured. 


OPPENHEIMER CASING CO.: From 
Chicago has come an announcement of 
the appointment of Walter Schweizer 
as assistant manager of the Zurich, 
Switzerland office of the Oppenheimer 
Casing Co. Schweizer joined the firm 
several years ago with a background of 
foreign banking and finance. 


KOCH SUPPLY CO.: Wesley C. 
Mace, chemical engineer, has been ap- 
pointed to take charge of this Kansas 
City (Mo.) firm’s laboratory and chem- 
ical development work, it was an- 
nounced by Koch’s W. B. McCray. 
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FORM-BEST 


STOCKINETTES 


Your quality meats keep that“ quality look” 
in FORM-BEST STOCKINETTES. 


FORM-BEST are stronger and more elastic! 








(Reg. U. S. Patent Off.) 


FORM-BEST form meats better . . . plumper! 


kers © FORM-BEST are less absorbent . . . minimize 
by the ass shrinkage! 
FORM-BEST go on faster . . . save you money! 


Phone, wire, or mail your orders today! 


COMPANY 
Cincinnati 14, Ohio 





The National Provisioner—April 29, 1950 


Page 27 











V Check the complete line of 


VIKING “SANITORS' 


20-35-50-90 G.P.M. SIZES...SOLID DAIRY METAL PUMPS, 3-A APPROVED 





FIG. 171 REPLACEMENT PUMP 


Fits your older Viking equip- 
ment bringing it up to date 
with the latest 3A approved 
sanitary pump. 


FIG. 172 V-BELT 
CONVENTIONAL DRIVE UNIT 


Complete conventional drive 
units such as V-belt, gear, flat 
belt, direct, etc. can be fur- 
nished equipped with this 
Sanitor 3A approved pump. 


FIG. 170 COMPLETE “SANITOR” UNIT 


The complete Sanitor unit 
with sanitary motor and v- 
belt drive enclosed in base 
with sanitary legs and pull- 
about casters if desired. 














IKING 
AN HONORED NAME Send today for free bulletins DIOOS 
Rae E100S for complete information. 
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NON-CLOGGING 


Non-clog- 
ging — cuts 
production 
time. 

Auger discharge — 
cuts labor costs. 

Heavy-duty con- 
struction through- 
out. 


MYERS-SHERMAN CO. 
STREATOR, ILLINOIS 


311 12th STREET 








llammermill 
Specifically 
Designed to 
Hlandle Tankage, 
MIeat scraps 
and Cracklings 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS CARCASS LAMBS 
CARCASS BEEF (Le.1. prices) E 
Gel, pele) Gena 48/86 ee ae 


Apr. 26, 1950 
Native steers— 1 


Choice, 600/800 ........ 48 

Good, 500/700 .......... 45%, @45% 
Good, 700/900 .......... 45144 @45% 
Commercial, 500/700 ....48 @43% 
Utility, 400/up ......... 35% 


Commercial cows, 500/800.37 @37% 

















Can. & Cut. cows, north., 

BEO/UD cc cccccccccccceces 34% @35 
Bologna bulls, 600/up.....é¢ 3714 @38 
STEER BEEF CUTS 
500/800 Ib. Carcasses 
(Le.l. prices) 

Choice: 
Hinds & ribs............ 60 @éb2 
Hindquarters .......... 57 aw 
MOUND cccccccccccssces 48 @5l 
Loins, trimmed ....... 90 @95 
Loins & ribs (sets)...... 85 @s8s 
Sirloin’ ....cccccscceees 88 
Forequarters ...........39 @é4l 
GEE cade cvdsatésatvecs 44 @47 
Chucks, square cut......39 @a4l 
ae ee 7 @i6 
DMD J visecccrencencou pau 
Good: 
Hinds & ribs............53 @56 
ee 2 @4 
POUMES ccccecoccesscses 48 @5l 
Loins, trimmed ........78 @s0 
Loins & ribs (sets).. 7l @i3 
a ea are ee 72 
Forequarters ...........87 @39 
RGD occa cccevccseccenes 2 a4 
Chucks, 5 ‘ @42 
MT ctaesv 60625 0v0800% @5s8 
Briskets @40 
Navels ... 17 @22 
Plates . 24 @2 
Hind sh 
Fore shanks ............. @28 
Bull tenderloins, 5/up..... -05@1.06 
Cow tenderloins, 5/up..... 1.05@1.06 
BEEF PRODUCTS 
(Le.L. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen.......... 27 @31 
Tongues, No. 2, 3/up, 
fresh or frozen......... 20 @22 
BURIED cc ccccccccccsssess 6%@ 7 
BEOMEED sc cvsadscccscccncc cm 4 @24 
Livers, selected...........50 @52 
Livers, TOgUIAF ....ccccces 43 @44 
Tripe, scalded ........20. 94 
DE EE vccceduceees 13 @14 
DE Sdcccecceecsscaces 9% @10 
Lips, scalded ............. 13%,@14 
Lips, unscalded ....... ..11%@12 
DED ctWbUeceks¥.ce00cbooe 8 @ 8% 
DED “‘wescttsheccscceszoce 8 @ 8% 
UGderTS .nccccccccccccccces 5%@ 5% 


BEEF HAM SETS 


(1.e.1. prices) 





Knuckles, 8 lbs. up, bone in. 531% 
Insides, 12 Ibs. up......... 5414 
Outsides, 8 Ibs. up........50 @b5l 
FANCY MEATS 
(Le.1, prices) 
Beef tongues, corned....... 33 @35 
Veal breads, under 6 0z...76 @78 
S OD BD Gh. ccccccccccces 80 @82 
Se GR, De cw sstccnececes 92 @94 
Calf tongues... 23 @25 
Lamb fries ............... 3 @75 
Ox tails, under % Ib...... 19 @22 
EE aa ote whe dees 20 @25 
WHOLESALE SMOKED 
MEATS 


(1.c.L. prices) 
Hams, skinned, 14/16 Ibs., 
OE cts0dbachecabe oe 484 @52 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped. . 


51% @54 
Hams, skinned, 16/18 Ibs. 


WEN nn a oncc¥s5-050.6:6 48 @54 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped....50 @52 


Bacon, fancy trimmed, 
brisket off. 8/10 Ibs., 
EE stdacisncsbows 37144@39 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 


a, OR ree 34 @34% 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ....... 48 @45% 


CALF & VEAL—HIDE OFF 






Carcass 
(Le.L. prices) 
Choice, 80/150 .......ce00- 44 @46 
Chetes, under 200 Ibs coos 
Good, 80/150 ..... 42 @43 
300d, under 200 lbs. 


Commercial, 80/150 ; @40 ; 
Commercial, under 200 Ibs. . 


Utility, all weights........ 29 @33°° 
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Commercial, all weights...47 @m2 


CARCASS MUTTON 
(Le.1. prices) 





Good, 70/down .......... 32 
Commercial, 70 down .....29 @30 
Utility, 70/down ......... wl 
FRESH PORK AND 
PORK PRODUCTS 
iLe.L. prices) 
Hams, skinned, 10/16 Ibs. .43%@44 
Pork loins, regular, 
under 12 Ibs........ 4444 @45 
Pork loins, boneless.......54 @55 
Shoulders, skinned, bone in, 
under 16 lIbs.......... ‘ 
Picnics, 46 Ibs......... 


I, “RFE Ns 9.05.04 4:05 
Boston butts, 4/8 Ibs . 
Boneless butts, ¢.t., 2/4 









Tenderloins .........s+++. 
Neck bones .. 
DD scécnviéneseetecss 
BARD cbs cacssccccesese % 
Brains, 10 lb. pails...... 17 @19 
BRED. covcsencccccccessceve 7%@ 8 
Snouts, lean in... 64 @ by 
Pak, BOGE. ccccsrncsvccoee 8 @s& 

SAUSAGE MATERIALS— 

FRESH 
(Le.L. prices) 

a SS ae 17 @iiy 
Pork trim., guar. 50% lean.18 @18\, 
Pork trim., spec. 

85% leans ..............36 @36y 


Pork trim., ex. 95% leans..42 @43 





Pork cheek meat, trmd.... 304 
SN 4 6 ndiamenses 18% @184 
Bull meat, boneless........ 46 @iby 
Bon'ls cow meat, f C. C.444%4% 
Cow chucks, boneless...... 456 G@iby 
Beef trimmings, 85-90%...38 @38% 
Beef cheek meat, trmd.... 32 
Beef head meat........... 31 
Shank meat ..........+++. 46n 
Veal trimmings, bon’ls.. ..39144@40 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.c.1, prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 40 @2 
Domestic rounds, over 1% 
Sees 7? @75 
Export pam wide, over 
DM censedsdaodeces 20@1. 
Export ‘connde, medium, 
1D Bo cccsccccece 75 @s 
Export sound, narrow, 
1% in. under..... ~---90 @% 
No. 1 weasands, 24 in. up.10 @12 


No. 1 weasands, 22 in. up. 5 $ 8 
5 





No. 2 weasands.......... 6 
Middles, sewing, 1% @ 
age sete choasic ob as 99 @9 
Middles, select, wide, 
2@2% BR, caccesvccens 1.10@1.3 
ee! select, extra, 
2 TED I chensccees 1.35@1.80 
Middles, select, extra, 
n. up. -2.25@2.0 
Beef bungs, export. No. ot -28 @30 
Beef bungs, domestic. 3122 @234 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat @3 
10-12 in. wide, flat ali 
8-10 in. wide, flat 
Pork casings: 
Extra narrow, 29 mm. & 
GAs 6.060054006060e0cee 3.40@3.00 
Narrow, mediums, —, 
o8egarcccocoecooe 3.25@3.0 
Medium, 32@35 mm. -2.35@2.4 
e. medium, 35@38 mm.1.65@1.% 


<a 
Export bungs, 34 in. cut.28 30 
Large prime bungs, 





IM. CUb.ccccccccccce 17 @w 

Medium prime bungs, 
ce Seer 12 @B 
Small prime bungs....... 7%@ 8 
Middles, per set, cap off..45 @57 

DRY SAUSAGE 
(Le.1. prices) 

Cervelat, ch. hog bungs....82 @& 
NEN 5 Fu I saks bcdnc cal 50 @56 
SNE hice nasdteniaceecss 68 
Holateiner ......ccccccceee 68 
J eae ‘ aio 

B. C. Salami, new con. 
Genoa style salami, ch @83 
DE cchdeccneakeers 68 
Mortadella, new condition. . 48 
Italian style hams....:.... 71 
Cappicola (cooked) ........ 6 


1950 








Do! 


Pork saus 
Pork sau 
Frankfurt 
Frankfur' 
Frankfur' 
Bologna 

smoked 1 

Bologna, 

New Eng 
Minced ht 
Tongue a 
Blood sat 


Souse 
Polish 88 
Polish sa 


(Basis C 


Allspice, 

Resifte 
Chili por 
Chili pep 
Cloves, 7 
Ginger, J 


West In 
Paprika, 


Pepper, 

Pepper, 

Pepper, 
Malab: 
Black 


PA 


Comu 
Utilit 
MUTTC 
Good, 
Comn 


FRESH 





The 





iS 





DOMESTIC SAUSAGE 
(Le.L. prices) 
Pork sausage, hog goetnge. 388 @4l1 








SEEDS AND HERBS 
(Le.1. prices) 

































Ground 
pork sausage, bulk....... 35 é Whole for Saus. 
frankfurters, sheep casings.44 @47 Caraway seed ...... 21 26 
Frankfurters, hog casings. 45% Cominos seed ....... 24 30 
Fuakferte rs, skinless ....41 @42 Mustard sd., fey..... 21 °° 
mes Bologna .----- eee e eee eens 40 @42 Yel. American ...... 19 ee 
m7] liver, hog bungs...38 @44 Marjoram, Chilean .. 67 74 
BS Bologna, artificial casings. .36 @40 Oregano ........++++ 27 32 
New Eng. lunch. specialty.52 @54 Coriander, Morocco, 
ne ol Minced luncheon spec., ch. 47 @49 Natural No. 1..... 17 20 
ve GN Tongue and blood..........3¢ 39 «@42 Marjoram, French ... 70 76 
50 @i4 food sausage ae 38 Sage Dalmation 
Gi Me ........cccocseneese 29 tt ea 1.40 1.50 
Polish sausage, fresh...... 34 CURING MATERIALS 
FON Polish sausage, smoked....45 @48 Cwt. 
39 i, of some, in . 8 8.89 
¢ 7 bbls., del. or f.0.b. Chicago. . 
29 @0 SPICES Saltpeter, n. ton, f.0.b. N. ¥.: aes 
| eons Dbl. refined gran..........+++. d 
IND (Basis Chgo., orig. bbls., bags, bales) Small crystals .......s.s00+. 14.40 
Whole Ground Medium crystals ............ 15.40 
Ts Alispice, prime ... 29 83 Pure rfd., gran. nitrate of soda. 5.25 
Resifted ....... 31 35 Pure rfd. powdered nitrate of 
13% Chili powder ..... os 37 SUED . ccccccccctsesecoosoes unquoted 
3% G4 Chili pepper ...... a 36@39 Salt, in min. car. of 60,000 Ibs. 
44%@45 Cloves, Zanzibar .. 36 40 only, paper sacked f.0.b. Chgo. 
54 bt Ginger, Jam., unbl. 60 64 Per ton 
oe Ginger, African ... 55 60 ES” eee $20.40 
30%, Dn. ot0606eee ‘ : ae eee 26.80 
@2x" & Mace, fey. Banda Rock, bulk, 40 ton cars, 
@n East Indies .... ee 1.28 WOE cc cccccssseveccceese 11.40 
31 ae aee West Indies .... 1.15 Sugar— 
Die iat | Mustard, flour, fey... 30 Raw, 96 basis, f.0.b. 
6 on’ MD eccccecese ee 26 New OrleQn® ....cccccccces 9.65 
9 West India Nutmeg ee 52 Refined — cane 
174, @1st | Paprika, Spanish. -. 48@64 Sy, GMD cnsccnccccsece 7.60 
8% @ ‘ Pepper, Cayenne .. ee 72 Refined standard beet 
17 “_ Pe Red No. 1....... ss 62 Sg Ea 40 
7%@ 8 Pepper, Packers... 1.60 2.15 Packers’ curing sugar, 250 Ib. 
61 @ 6% Pepper, white .... 2.72 2.85 bags, f.o.b. Reserve, La., 
8 a gi Pepper, Black DL cidiiawupbeehean ies 7.60 
5° @% Malabar ........ 1.60 1.69 Dextrose, per cwt. 
ALS Black Lampong.. 1.60 1.69 in paper bags, Chicago....... 6.59 
17 @it%y PACIFIC COAST WHOLESALE MEAT PRICES 
18 @18h Les An sles San Frenelece No. Portland 
en , pri pri ri 
= @364 @ yRESH BEEF: (Carcass) - 
“ = STEER: 
18% @i8h Good : 
46 @46% 500-600 Ibs. .......... $44.00@46.00 $44.00@ 45.00 $46.00@ 47.00 
44% @45 Panes Ibe. Cogs Stet 43.00@45.00 43.00@ 44.00 46.00@ 47.00 
46 @4 ommercial : 
38 axe 400-600 Ibs. .......... 42.00@ 44.00 43.00@ 45.00 45.00@ 46.00 
32 Utility: 
- 400-600 Ibs. .......... 39.00@41.00 38.00@ 42.00 38.00@ 41.00 
: 46n cow: 
3914440 Commercial, all wts.... 37.00@39.00 38.00@42.00 38.00@40.00 
IGS Cutter, all wts......... 34.00@35.00 34.00@36.00 34.00@ 36.00 
— CALF: (Skin-Off) (Skin-On) (Skin-Off) 
— 00 Ibs. down......... 50.00@ 52.00 45.00@48.00 45.00@47.00 
Commercial: 
Be, GR ciccsces 46.00@48.00 42.00@45.00 41.00@ 43.00 
40 @2 SPRING LAMB: (Carcass) 
on on Choice: 
0 @% ND. oon dcdeah oon 51.00@53.00 50.00@53.00 50.00@52.00 
ox 50-60 Ibs. ............ 49.00@51.00 48.00@ 50.00 49.00@ 51.00 
1.20@1.25 aon 
75 @80 I ee ie i 51.00@53.00 50.00@ 53.00 50.00@ 52.00 
TEL. edonn5i'> 0% . 49.00@51.00 48.00@50.00 49.00@ 51.00 
9” @% Commercial, all wts.... 48.00@50.00 50.00@ 52.00 46.00@ 48.00 
10 @i2 EM ckcercss. sesseinehi  -  Vewsavebhe 39.00@41.00 
H q : MUTTON (EWE): 
Good, 75 Ibs. dn. 28.00@ 30.00 24.00@27.00 26.00@ 28.00 
9 @9 Commercial, 75 Ibs. dn.. 28.00@30.00 20.00@ 24.00 23.00@ 25.00 
1.10@1.% FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 
‘ ;: Dt niécressées Lintdieaktue | ii SA 
1.35@1.50 120-137 Ibs. .......... 28.50@30.00 28.00@ 29.00 26.004 27.00 
2. 2542.4 i PORK CUTS NO. 1: 
28 NS: 
29 b a 44.00@47.00 45.00@ 48.00 45.00@47.00 
A cnak abi s'ndae 44.00@47.00 45.00@48.00 45.00@ 47.00 
Dn anxc%sdea0a0 43.00@ 45.00 43.00@ 45.00 43.00@ 45.00 
21 @%5 PICNICS: 
13 oY DE Creitheceeas wegedastes 30.00@34.00 cc cnaeees 
v 
he CUTS NO, 1: 
ox, Skinned: (Smoked) —— (Smoked) 
3. 40@3.50 er 46.00@51.00 52.00@54 49.00@54.00 
5 2568.0 ie 20 Ibs. ae . 44.00@50.00 48.00@52. 0 49.00@ 52.00 
> 35 2.45 BACON, “Dry Cure”’ No. a3 
1. 65@1.% 6- 8 Ibs. -.» 38.00@45.00 46.00@48.00 45.00@46.00 
1 45a 8-10 Ibs. . 35.00@43.00 44.00@46.00 40.00@43.00 
28 30 10-12 Ibs. Seeeueeee  —«(t Ow wc 40.00@ 43.00 
LARD, Refined: 
17 @1s meses «...... ~~ —=— ifs rr 12.50@ 14.00 
50 Ib. cartons & cans.... 13.00@1 enemas. ee. 
12 @i3 1 Ib. cartons. ... ..+- 14.00@15.50 15.00@ 15.50 14.00@15.00 
%@ 8 
5 @oi 
THE FOWLER CASI 
i Ww CASING CO. LTD. 
0 as For 30 Years the Largest Independent Distributors of 
68 
3 @T QUALITY AMERICAN HOG CASINGS 
a in Great Britain 
68 
3 8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
a Cables: Effseaco, london) 
9, 1960 The National Provisioner—April 29, 1950 









Sawdust Feeder with 


PRECISION CONTROL 


| The SMOKOMAT, a completely new automatic sawdust 
| feeder, puts just the right amount of sawdust into your 
smokehouse at all times without waste. Automatic control 
enables the operator to predetermine rate of feed. 
@ Saves labor e Provides uniform smoke density 
@ Operates without any complicated mechanism 
@ Needs no lubrication @ Can not jam 
Standard attachment for all Koch smoke units, including 
smokehouses, smoke generators and smoke tenderizing 
units. Also eee ol bal to 
almost —7 type of built-in 
or portable smokehouse of 
other manufacture. Write 
today for complete informa- % 0 C r SUPPLY CO. 
tion, specifications and de- a ennenneeenes 
tailsonamazingKOCH unit, 20th &McGEE * KANSAS CITY 8, MO 





Attention: 


SAUSAGE MERS! 


PICKLES & For better flavored pickle pimento 
SAE meat loaves, use the famous 1950 
PIKLE-RITE SWEET PICKLE CHUNKS. 


PIKLE RITE Fomrany 


ase “ce 


Samples and Quotations on Request. 
“Pikle-Rite Improves Your Appetite“ 


PIKLE-RITE COMPANY, INC. 
Growers ¢ Salters * Manvfacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE imont my — ior 
Factory—Pulaski, Wis., Phone Pulaski 1 





















FOR POWER and 
PROCESS STEAM 


6 Sizes for 50 to 150 H.P., 125 
and 150 lbs. W.P .. 2. a quick 

all-welded portable 
Bree type with firebox for refractory 


A fuel saver. 


901 at Boilermakers 
Warrre Dept #935 for 6” scale 
with pipe diameter markings. 





KEWANEE BOILER CORPORATION 
MREWAMEE, [ILLINOIS 
Amimcan Rapuroe & Starderd Sanitary «cere 
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VERTICAL 
TUBE 


sives FILTERING EFFICIENCY 
























€ All Stai 


: Nles 
Sanita; S Steel 


pe ‘Y Type Filter 
: Plete With Fils | 
— er 
ank, Slurry Tan, Sani 
ary Pum ; 
P, Fittings 
a Ds and 
alves 
a Mounteg on 


dle base. 





4 Portat 





STAINLESS STEEL 





PATENT APPLIED FOR 


USES NO CLOTH BAGS—NO SHEETS 
and NO PAPER PADS! 


LONGER FILTRATION CYCLE— 
COMPLETE PRODUCT RECOVERY 


It's new ... different... modern. . . the rigidly 
proven GROEN Stainless Steel Sanitary VERTI- 
CAL TUBE FILTER, a new member of the widely 
used GROEN Line of Industrial Processing Units. 
Now you can have much better, faster, more eco- 
nomical filtering of liquids. Now the filtering cycle 
is greatly prolonged due to constantly added 
layers of filter medium deposited on the ele- 
ments throughout the cycle. Result: greatly im- 
proved filtering ... yes, and COMPLETE PROD- 
UCT RECOVERY! 














See our Bulletin AK-1 
for illustrations and 
details about Model 
RA for sanitary light 
and medium - heayy 
mixing. 





Hi - Temp. What's more, backwashing is accomplished in 

Kettle mere minutes by simply opening two valves. No 
Self-con- hosing, no brushing, no scraping. And no disas- 
tained. sembly. All that labor is saved... that time is 
cer saved... costs are substantially reduced and 
No leak- the end result meets the most exacting require- 
age Ask ments. Check into this highly efficient new filter. 
for Bulle- Read the facts and figures in our Bulletin Fi-1. 
tin PK-1, 








Write for it today. 


GROEX 


4551 W. Armitage Ave., CHICAGO 39, ILL. 


30 CHURCH ST ( HA A CENTURY 420 MARKET ST. 
NEW YORK 7 F FINE KETTLES SAN FRANCISCO 11 
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CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, APRIL 27, 1950 
REGULAR HAMS 


Fresh or Frozen S.P. 
| Seer .. .39%n 39% n 
BED cocecnece cs 39% n 
BSRS oc cccccece ce 39% n 
ees 39%n 
BOILING HAMS 
Fresh or Frozen 8.P. 
ag RO 39%n 39%n 
pp UTE. 3814n 
eer ee 364e_n 364¢n 
SKINNED HAMS 
Fresh or F.F.A. 8.P. 
424n 
424%n 
424n 
42\%n 
40%n 
39n 
39n 
37n 
34n 
OTHER D.8S. MEATS 
Fresh or Frozen Oured 
Regular plates. .12n 12n 
Clear plates .... 8n 8n 
Square jowls ...11%@12 12@12%n 
Jowl butts ..... 9 @9% 9b 
GH, Bs ccc. - 9 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 





PICNICS 
Fresh or F.F.A. S.P. 
26%, 
Sin 
244p 
AYn 
24n 
BELLIES 
Fresh or Frozen Cured 
OD setivcctves 27% 28 
OM seesesodmed 27 to 
Pe -26% 27% 
12-14 25% 2640 
14-16 22% 23% 
a - Le. 22 
STEN PIT: 20% 21% 
GR. AMN D.8. 
BEL BELLIES 
Clear 
18%n 
18 
17 
16% 
14 
12% 
FAT BACKS 
Fresh or Frozen Cured 
if Porn ™% 7% 
i . ™ 7% 
PEE evhddececks kA ly 
MEET st.cececccbac 9 9 
Ol ee 9% 914 
BED cocer'ee 10 10 
BEE opaee scone 10% 10% 
SPEED veccveceses 10% 10% 





LARD FUTURES PRICES 


MONDAY, APRIL 24, 1950 





Open High Low Close 
May 11.25 11.15 11.22%b 
July 11.50 5 11.40 11.47% 
Sept. 11.70 11.75 11.60 11.70a 
Oct. 11.55 11.67% 11.55 11.67%b 
is sete nade err 11.55b 
Dec. 11.85 11.90 11.85 11.90 


Sales: 10,440,000 lbs. 

Open interest at close Fri., Apr. 
2ist: May 325, July 841, Sept. 451, 
Oct. 161, Nov. 78; at close Sat., Apr. 
22nd: May 320, July 860, Sept. 450, 
Oct. 161 and Nov. 78 lots. 


TUESDAY, APRIL 25, 1950 


May 11.27% 11.30 11.12% 11.12% 
July 11.52 11.55 11.37% 11.37%a 
Sept. 11.75 11.80 11.60 11.60 
Oct. 11.72% 11.75 11.55 11.55 
Nov. 11.57% 11.65 11.55 11.55a 
OG, see ; dae 11.75a 


Sales: 7,840,000 Ibs. 


Open interest at close Mon., Apr. 
24th: May 243, July 899, Sept. 523, 
Oct. 162, Nov. 78 and Dec. 2 lots. 


WEDNESDAY, APRIL 26, 1950 


May 11.12% 11.15 11.065 11.10 
July 11.385 11.40 11.25 11.35b 
Sept. 11.60 11.60 11.50 11.60 
Oct. 11.55 11.57% 11.50 11.57% 
Nov. 11.50 11.60 11.50 11.60 
Dee. 11.75n 





Sales: 3,600,000 Ibs. L 
Open interest at close Tues., Apr. 








| 
| 25th: May 238, July 902, Sept. 553, 
| Oct. 164, Nov. 85 and Dec. 2 lots. 
| 
THURSDAY, APRIL 27, 1950 
May 11.15 82% 11.15 11.25 
July 11.87% 11.57% 11.37% 11.50b 
Sept. 11.62% 11.82% 11.60 11.75a 
| Oct. 11.70 11.75 11.70 11.75a 
| Nov. 11.62% 11.80 11.60 11.70b 
Dee. sex eee veee 11.75n 
Sales: 10,640,000 Ibs. 
Open interest at close Wed., Apr. 


26th: May 228, July 914, Sept. 
Oct. 169, Nov. 92 and Dec. 2 lots. 


564, 


FRIDAY, APRIL 28, 1950 








May 11.30 11.50 11.30 11.50b 
July 11.52% 11.75 11.52% 11.75a 
Sept. 11. 11.95 11.75 11.95 
Oct. 11.85 deus ee 11.85b 
Nov. 11.75 11.92% 11.75 11.85 
OT OS: cane ie 11.8244b 

Sales: About 8,000,000 Ibs. 

Open interest at close Thurs., Apr. 
27th: May 193, July 945, Sept. 618, 





Oct. 169, Nov. 107 and Dee, 2 lots. 


COOLER-FREEZER 
OCCUPANCY 


Cooler space in public 
warehouses was 54 per cent 
occupied on April 1, accord- 
ing to the U. S. Department 
of Agriculture. This per 
centage was 1 point below 
the previous month’s occu- 
pancy and 6 points below 
average for this time of year, 
but was 6 points above the 
occupancy of a year ago. 

Freezer space, down 4 
points since March 1, was 70 
per cent occupied on April 
1, compared with an average 
occupancy for this time of 73 
per cent and last year’s April 
occupancy of 64 per cent. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 





by eens eresttcukeckeawad $13.50 
Refined lard, 50-lb. cartons, 

SA GOD 26ccnccdecd . 13.4 
Kettle rend., tierces, f.o.b. 

ME niu6-0s040d00000e0cbn" 14.8 
Leaf, kettle rend., tierces, 

Ee, SE cdccccbeccvsencsl 14.0 
OE SD ohn b0.00'0000%<8¢ekGn 14.8 
Neutral, tierces, f.o.b. 

GOED cn cvcecesscceses ‘see 
Standard Shortening...*N. & S. 0M 
Hydrogenated Shortening 

i yt Sane . 28 

*Del’d. 


WEEK’S LARD PRICES 





P.S. Lard P.S. Lard RaW 

Tierces Loose Leat 

Apr. ...11.00n 9.62%4n 9.12% 
Apr. 24....11.15n 9.75n 9.25n 
Apr. 25....11.05n 9.75a 9.250 
Apr. ..-11.00n 9.75a 9.250 

Apr. 27....11.20n 9.87%a 9.37%R 

Apr. 28....11.50n 9.871%4b 9.3TRR 
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Choice, 
Good, § 
Comme! 
Canner 
Bologné 


Choice: 
Hind: 
Roun 
Hips, 
Top | 
Short 
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Ribs, 


Good : 
Hind: 
Roun 
Hips, 
Top | 
Short 
Chuc! 
Ribs, 

Brisket 

Planks 
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MARKET PRICES ec York 





| 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Apr. 26, 1950 
per Ib. 
City 

Choice, 800 Ibs./down..... 49 @51% 

Good, 800 Ibs./down....... 4644 @48% 

Commercial, 800 Ibs. /down.434% @45% 

Canner & cutter........... 3444 @39% 

Bologna bulls .........++4- 39% @40 

BEEF CUTS 
(Le. prices) 
Choice: 
Hinds & ribs............! 59 @65 
Rounds, N. Y. flank off..50 @52 
Mee, fall .....ccccccees 638 @65 
Top sirloins ............ 62 @65 
Short loins, untrimmed..78 @88 
Chucks, = eae 43 @44 
Ribs, 30/40 Ibs.......... 70 @78 
00d : 
Hinds & ribs........ ..55 @i9 
Rounds, N. Y. flank off..50 @5l 
OS eee 61 @63 
Top sirloins ............ 61 @63 
Short loins, untrimmed..70 @75 
Chucks, non-kosher ..... 42 @43 
Ribs, 30/40 Ibs.......... 62 @66 
DEED oct ccecenccccsses 39 @41 
EE SeccceteWbeateeecce 18 @19 
FANCY MEATS 
(Le.l. prices) 

Veal breads, under 6 oz.......... 65 
6 to ¢ ceevecececcecceccoccs 80 
TRG, GD. ccccccccccccccccscece 1.00 

Beef Tianey DB ccccccecetcecsscces 30 

Beef livers, selected............. 78 

Lamb fries ........scecescescees 55 

Oxtails, under % Ib.............. 16 

Oxtails, over % ID........--0000e 35 

DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 RE Sec cae 26% @26% 
PE BEDecccccscess 26% @26% 
4 | aaarerr 26% @26% 
EE Ms 6 50.6 4'0-0-6-65 2614 @26% 


FRESH PORK CUTS 
(Le.l. prices) 


Western 
Hams, regular, 14 down.. 424on 
Hams, skinned, 14/down. .44% @46 
Phemsce, 4/6 Be. ..cscccse 28% 
Bellies, sq. cut, seedless, 

Rin Mh scesetserwis ee 2814 @28% 
Pork loins, 12/down...... 45 @47 
Boston butts, 4/8 Ibs..... 34 @36 
Spareribs, 3’down .......3 ; 244 @35 
Pork trim., regular....... @is8% 
Pork trim., ex. lean, 95%. 43 @44 

City 
Hams, regular, 14/down..45 @46 
Hams, skinned, 14/down..46 @48 
Shoulders, N. ¥., 12/down 34 
Picnics, 4 Ute decspebe 28 @30 
Boston butts, 4/8 Ibs..... 35 @39 
Pork loins, 12/down...... 48 @50 
Spareribs, 3/down ....... 36 @39 
Pork trim., regular....... 16 @20 
LAMBS 
(Le.1, prices) 
Choice lambs .............53 @62 
CO BRD cadevecivecese 22 @é2 
ee, Ws OO Oe nnsscnccond 58 @62 
Hindsaddles, gd. TT ye 60 @66 
EMR, BE. BBs cccsccceses 68 @i72 
MUTTON 
(Le.l. prices) 
Western 
Good, under 70 Ibs......... 27 @30 
Comm., under 70 Ibs....... 26 @28 


VEAL—SKIN OFF 
(Le.1, prices) 


Western 
Choice carcass ............ 42 @45 
BOG GEES ccs cccccccens 40 @42 
Commercial carcass ....... 31 @39 
| eer rr er 28 @31 


BUTCHERS’ FAT 

(Le.1. prices) 
Shop fat 
Breast fat 
DPC. .ctpesesecccceseseces an 
Inedible suet 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, APRIL 26, 1950 
All quotations in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
350-500 Ibs 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


Good: 

350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. ... 
700-800 Ibs. ..... 


Commercial: 
350-600 Ibs. 
600-700 Ibs. 

Utility: 


None 

.. None 
.$49.00-50.50 
. 49.25-51.25 


None 

46.25-47.50 
46.50-48.25 
46.50-48.50 





350-600 Ibs. . None 
cow: 

Commercial, all wts. 37.00-39.50 
Utility, all wts........ 35.50-37.50 
Outter, all wts........- None 
Canner, all wts......... None 


VEAL—SKIN OFF: 
Choice: 
80-110 Ibs. 
110-150 Ibs. 


Good: 
50- 80 Ibs. 


80-110 Ibs. 
110-150 Ibs. 


Commercial: 
50- 80 Ibs. 
80-110 Ibs. 
110-150 Ibs. 

Utility, 


all wts.... 


CALF: 
All weights ...... 

LAMB: 
Choice: 
30-40 Ibs. 
40-45 lbs. 
45-50 Ibs. 
50-60 Ibs. 


... 42.00-45.00 
. 42.00-45.00 


sete None 
ees 40.00-42.00 
40.00-42.00 


..+++ 31,00-35.00 
35.00-38.00 
35.00-39.00 
28.00-31.00 


None 


None 
None 
None 
51.00-54.00 


Good: 
30-40 Ibs 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 





* 50.00-54.00 


Commercial, all ‘wts.... 49.00-53.00 
Utility, all wts..... . None 
MUTTON (EWE): 70 lbs. down: 
 . SPELT LULL LITEL EEE 27.00-30.00 
Commearetal ....cccescees 26.00-28.00 
SE, GNe$6s 64 000 Cotes None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 

8-10 Ibs. 
10-12 Ibs 
12-16 Ibs. 
16-20 Ibs. 


45.00-47.00 
45.00-47.00 
. 44.50-45.50 
None 


Butts, Boston Style 

Be .2senirce ... 34.00-36.00 
Hams, Skinned, No. 1: 

PU ME shecucevsens 44.00-46.00 


Spareribs, 3 Ibs. down... 33.00-35.00 


LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 
slaughtered during March, 


1950, bought at stockyards 
and direct were as follows: 


Mar Feb. Mar 
1950 1950 1949 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...74.3 75.8 76.7 
OEREF occ ccee MBF 24.2 23.3 
Calves— 


Stockyards ...53.1 60.0 54.1 


DUE “ccccsece 46.9 40.0 45.9 
Hogs— 

Stockyards ...42.2 39.9 40.1 

Gee apewens 57.8 60.1 59.9 
Sheep and lambs— 

Stockyards ...54.7 57.4 61.8 

Other Tr, 2.6 38.2 








PARTLOW ioicann 


@ MAXIMUM TEMPERATURE 1000° FAHRENHEIT 550° 


CENTIGRADE. 


This Control provides the versatility of two independ- 
ent Temperature Controls in a single instrument hav- 
ing a single thermal element and scale. The tem- 
perature setting of either control point can be made 
easily by turning a knurled knob on the outside of 
the instrument case. Pull out to set one pointer and 


push in to set the other. 


The Control contains two single pole, double throw 
switches which may be connected for “Three Wire” 
Thermostatic Loads or either the normally closed or 
normally open contacts used for two wire heating or 


cooling loads in any desired combination. 


FOR 


3 CAMPION ROAD 





DETAILED INFORMATION AND PRICES, WRITE FOR 


The National Provisioner—April 29, 1950 


BULLETIN 505L 


THE PARTLOW CORPORATION 


e NEW HARTFORD, 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Timers 


TWO-POINT TEMPERATURE CONTROL 





N. Y. 





MODEL BBZ 
2-Wire or 3-Wire Control Circuit 
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TALLOWS AND GREASES 


Thursday, April 27, 1950 











The week opened with no buying: in- 
terest in the Chicago market for tallows 
and greases. Offerings were freely avail- 
able on material. No bids were uncov- 
ered and the price structure could only 
be called nominal. A few tanks of vari- 
ous types, both tallow and grease, were 
reported to have been moved in a private 
way to dealers over the weekend; how- 
ever, speculative interest in open mar- 
ket trading was at a standstill. 


Low grade material accumulated in a 
few spots, causing some small distress 
sales. Better grades were well held and 
the market was fairly steady for these 
types, with sales at prevailing quota- 
tions being reported in a small way. 

Cold, unseasonable weather in most 
of the country has delayed normal 
spring retail soap sales, according to 
reports, a condition which is a contrib- 
uting factor in tallow and grease de- 
mand. The fact that the big soapers 
have been out of the open market for 
materials for a period of better than 
two weeks would indicate a slow demand 
for their animal fat soap products. By 
midweek, no improvement was discern- 
ible in the domestic picture. A strictly 
buyers’ market prevailed and most ma- 
terials were freely available at the list. 

The Fats and Oils Branch, Production 
and Marketing Administration, U. S. 
Department of Agriculture, has _ re- 
portedly bought about 10,000,000 lbs. 
prime inedible tallow for Japan at a 
price reported to be 7%%c, f.a.s. East 
and West coast ports, and indicated in- 
terest in additional quantities. 

The East reported the market easy 
with fancy tallow at 6%c delivered, and 
sales made in a small way at 5c on yel- 
low grease; however, the yellow grease 
market is called 5%c nominal. Export 
interest is reported as fair. 


Big soapers were out of the market 


at midweek in the West. A good export 
demand was reported for prime tallow 
at 5%c, San Francisco, and 5%c, Los 
Angeles. Other grades were not in de- 
mand and no sales were reported. 


TALLOWS: Quotations Thursday 
(carlots delivered consuming points) 
were: Edible tallow, 6% @6%c; fancy, 
6%c; choice, 64%c; prime, 6c; special, 
5%c; No. 1, 5%c; No. 3, 5c, and No. 2, 
4%e, 

GREASES: Quotations Thursday 
were: Choice white, 6c; A-white, 5%c; 
B-white, 5%c; yellow, 5c; house 4%c; 
brown, 4%c¢ and brown (25 acid), 4%c. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

Production point 
Blood, dried 16% per unit of ammonia...... 6.25 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee, EE, WP Was od 6 ce dccdcccccsece 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and SEES EE Ee 

os . 7 Serre 51.50 
Fertilizer senmese, , Sane. 10% ammonia, 

fF AT rere nominal 
Feeding me ng . aT 10-12% ammonia, 

bulk, per unit of ammonia............... 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
OP CO, Bi. Gs cccnccccescevescecses $60.00 
Bone meal, raw, 444% and 50% in bags, 
i ee , EG nc ossb a 56s ecsscs cocde i 
Superphosphate, bulk, f.o.b. Baltimore, 
Be OP ae cnstescvercrtessassecrccess .76 


Dry Rendered Tankage 


40 50% protein, unground, 
SG Gis Ge ONIN 0.65640 56.066866560% $1.70@1.80 


7.00 


EASTERN FERTILIZER MARKET 
New York, April 27, 1950. 

Most markets were lower in packing- 
house by-products. Cracklings sold at 
$1.60, f.o.b. New York, but the market 
was not too strong at that price. Sales 
in blood and wet rendered tankage were 
reported at $1.70@$1.80. 

The fertilizer season is drawing to a 
close, although shipments that were 
delayed during the cold weather are 
now being made. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 27, 1950) 
Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia.......$6.00@6% 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test ° 
High 
Liquid stick tank cars...... 


- - *39.00@9. 2p 
-* 8.00@8 2p 
3.75@ 4.0 


test .... sa 


Dactndines Feeds 


Carlots, per to 
50% meat and bone scraps, bulk. ...$100.00@105.% 
55% meat scraps, bulk............. 105.00@110.% 
50% feeding tankage, with bone, 
eet Oe ae 100.0 
60% digester tankage, bulk. -. 100.00@105.% 
80% blood meal, bagged. sa 130.0 
65% special steamed bone meal, 
SE 66 scerennetewedeeseccccee 80.00 


Fertilizer Materials 
High grade tankage, ground 


BOP WTS MUNNAR, 0 hos dic odes. cscs $ 6.50@ 6.7% 
None tankage, unground, per ton.... 37.50@ 40.00) 
Hoof meal, per unit ammonia... . F.00@ 7.50 

Dry Rendered Tankage 
Per unit 
l’rotein 
a a ee *$1.9 
EE, $65.2 thc cowbatghondavnetionwe bad > 16 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)............. $ 1.75@ 2.0 
llide trimmings (green, salted)...... 1.25@ 1.3% 
Sinews and pizzles (green, salted)... 1.50n 
Cattle jaws, skulls and knuckles..... 60.00@ 65.002 
Pig skin scraps and trim, per lb..... 6@6%n 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton........ 
Cattle switches, per piece......... 
Winter processed, gray, Ib........ 13n 
Summer processed, gray, Ib....... 7%@ Sn 





*Quoted delivered basis. 


NEW TALLOW DENATURANT 


Western States Meat Packers Asso- 
ciation has announced that, in coopera- 
tion with the Shell Oil Co., it has devel- 
oped a new denaturant (No. 15) for tal- 
low and grease which has been approved 
by the Bureau of Animal Industry. It is 
claimed the new denaturant does not 
leave an odor which carries through to 
the end product. The denaturing agent 
is being sold at all Shell bulk plants. 












































Dalia g K R E Y Tendorated H GMS | Fastern Representatives 
OF | see ‘ VINCE J. SCHMITZ ROY WALDECK 
MIXED CARS THE HAM WITH A Wetinnte’: Moe nee ae 
OF REPUTATION FOR A. |. HOLBROOK =. WEINSTEIN 

PORK, BEEF SATISFACTION 14 Wenee so 
et AND PROFIT! NY. ——PAiladolohda, Pe 

‘ia STANDARD WESTERN 
PROVISIONS BEEF COMPANY _—BEEF COMPANY 
KREY PACKING COMPANY Jo cours sxr'conrm 

ESTABLISHED 1882 New Haven, Bridgeport, 

ST. LOUIS 7, MISSOURI ee a 
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VEGETABLE OILS 


Thursday, April 27, 1950 








The crude edible vegetable oils mar- 
kets were anything but consistent this 
week. Corn oil advanced %c; cottonseed 
oil advanced 4c; peanut oil and soy- 
pean oil were steady, and coconut oil 
lowered %c. A thin trade prevailed 
throughout the week, with only specu- 
lative and mill buying in evidence. 


CORN OIL: An early 14c¢ asking 
price br’ ought no results. Later, as buy- 
ing interest became aroused, sales were 
reported at 14c at medium points and 
14%e at favorable points. At midweek 
the market again quieted revealing 
144 c offerings and 14c bids. On Thurs- 
day a nominal market of 14%c pre- 
vailed. 

SOYBEAN OIL: Scattered sales at 
13%¢ were reported early in the week. 
The lack of buying interest later caused 
a drop in price and sales were reported 
at 13%c for the remainder of the week. 

PEANUT OIL: Although the major- 
ity of buyers wanted a 14%c market, 
sales of 144%2c and 14%c were reported. 
The market continued its upward trend 
with sales noted at 14%c and as high 
as 15c. Later, buyers apparently refused 
to follow the climbing prices and a 
nominal market of 14%c resulted. 

COTTONSEED OIL: Texas oil was 
sold for 13%c early, while bids in Val- 
ley and Southeast at 13%c were un- 
answered. Later Texas quieted and was 








VAT 


TRUCK © DRUM © BARREL © TIERCE 





Are you classified with those who continue to 
handle S.P. Products as pictured above ? 


Reduce 
Step up production with 


Modernize your plant operations. 
handling costs. 
the VAT DUMPER. 
VAT TO VAT OVERHAULING 
VAT TO SMOKEHOUSE WASHING TABLE 


VAT TO S.P. SHIPPING ROOM CONVEYOR 
VAT TO TRUCK 


Write for full particulars! 


MATERIALS TRANSPORTATION Co. 
ILL. 


400 N. MICHIGAN AVENUE, CHICAGO 11, 
SU perior 7-7421 
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quoted at 13%c nominal, with Valley 
and Southeast quoted at 13%c nominal. 
This price prevailed until the end of 
the week. 


The cottonseed oil futures quotations 
for the first four days of the week are 
as follows: 


MONDAY, APRIL 24, 1950 


Open High Low Close’ Pr. el 
May --- 15.98 16.35 15.98 16.28 15.93 
July . 15.84 16.20 15.80 16.16 15.73 
a eer 15.53 16.00 15.00 15.92 15.45 
| Pe 14.80 15.17 14.80 15.10 14.75 
Pe. csce«en *14.45 14.85 14.48 14.80 14.40 
GU estas 414.45 dora i 414.80 14.40 
MED. crezas *14.30 14.46 14.42 *14.50 14.23 


Total sales: 486 contracts. 





TUESDAY, APRIL 25, 1950 

May . -*16.26 16.34 16.11 16.11 16.28 
July 16.15 16.25 16.06 16.08 16.16 
BEE. cocéc’ 15.99 15.76 15.78 15.92 
Oct. so 15.25 15.00 15.00 15.10 
Dec 14.86 14.66 14.73 14.80 
BORK Kenta ee sae 414.70 14.80 
Mar. 14.73 14.67 *14.62 14.50 

Total sales: ‘: “) contracts. 

WEDNESDAY, APRIL 26, 1950 

May *16.09 16.15 16.06 *16.04 16.11 
July ....... 16.06 16.10 16.00 16.02 16.08 
Sept. . 15.76 15.82 15.71 15.72 15.78 
Pe "14.99 15.00 14.97 *%14.94 15.00 
NP. xt oeaxs *14.67 14.81 14.69 14.70 14.73 
Jan . + 414.67 re basa #14.70 14.70 
MEAP. .csse .*14.52 *14.59 14.62 

Total sales: 229 contrac ts. 

THURSDAY, APRIL 27, 1950 

May .......°15.99 16.02 16.02 °%16.01 16.04 
July . - 715.95 16.00 15.93 *15.96 16.02 
ee 15.70 15.75 15.69 15.73 15.72 
., eerie es 15.00 14.99 15.00 14.94 
ee, 2cccess ee, eee 14.63 14.70 14.70 
Jan. . ..414.70 ee69 edks 414.70 =14.70 
Mar ..°14.50 14.59 14.58 £14.55 14.59 

Total sales: 152 contracts. 

*Bid *+Nominal., 


COCONUT OIL: An early, quiet sit- 
uation lasted until midweek, when coco- 
nut oil cashed for 14%c and 15c. These 


ae 


sales developed a strong undertone, but 
the market again quieted. Thursday’s 
quotation was 15c nominal. 


MARCH MARGARINE TAX 


Taxes paid on oleomargarine during 
March, 1950, and March, 1949: 


1950 
$3,420,510,37 


Excise tax (ine ‘waeed 
special taxes) ... 


1949 
$1, 496,644.35 


The quantities of product on which 
taxes were paid in the two months were: 


Ibs. 
Ibs 


Colored, 
Uncolored, 


31,830,827 12,483,973 
. .66,177,200 65,282,200 


PROCESSED OILS 


Taxes collected on coconut and other 
processed vegetable oils during March, 
1950 totaled $685,423.89, compared with 
$1,091,377.49 collected during March, 
1949, according to the Internal Revenue 
Bureau. 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


0 ae eee 13%n 

Southeast 13%n 

BOMRO. cnccccene 134n 
Corn oil, in tanks, f.o.b. mills l4tgn 
Soybean oil, in tanks, f.o.b. mills, 

BIRWONE occ vovcescccsece -13\4pd 
Peanut oil, f.o.b. Southern Mills. 14%n 
Coconut oil, Pacific Coast... ........666600ee 15n 
Cottonseed foots 

Midwest and West Coast. 1%b 

East 14gn 


OLEOMARGARINE 


Prices f.o.b. Chicago 
White domestic vegetable.................045. 2 
White animal fat 2 
ee I EE 6 66:00 00000 000800046 0200008 2 
Water churned pastry..........-cseceeecccees 2 


BONELESS BEEF BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 


lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 
. most economical manner. Check and 





return coupon. 


A vu. S. Inspected meats ONLY 


B. ( \ hélittaile & ee 


2055 W. PERSHING ROAD, CHICAGO 9, 
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Bull Meat 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

O Shank Meat 

O Beef Tenderloins 

O K Butts 

O Boneless Chucks 

0 Bonel Beef R d 


Insides and Outsid 
and Knuckles 


0 Short Cut Boneless 
Strip Loins 


O Beef Rolls 
O Boneless Barbecue Round 














Look for the Cost Control Sign 


on all Barrels and Cartons 


ILL., (Teletype CG 427) 
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HIDES AND SKINS 





Improved demand and light offerings 
cause market turnabout—Prices steady 
to higher—Volume in excess of 80,- 
000 hides——Winter hides move at dis- 
count, but market mostly cleared of 
these—Skins about steady and active. 


Chicago 


PACKER HIDES: The declines ex- 
perienced in hide prices during the last 
two weeks came to an abrupt stop in 
this week’s trading. Tanners who had 
forced prices lower by staying out of 
the market were either forced to enter 
by low inventories, or attracted by the 
lower price... From the outset, demand 
was more than ample for the offerings. 


Unlike the last few weeks, when the 
market was quiet early and active later, 
both bids and trades were numerous 
starting Monday. As supplies were ab- 
sorbed the market became increasingly 
inactive, and at the close of the week 
the market was almost at a standstill 
but displayed a strong undertone. 

Another peculiarity of the market 
was the differentiation for the first time 
this year between winter hides and 
April forward. In the trading, prior 
April hides generally sold at a %e 
discount. At the close of the week it was 
the opinion of market observers that 
most winter hides had been moved, 
which was very unusual at such an early 
date. 

The heaviest volume in the market 
was about equally distributed between 
light and heavy native steers with about 
21,000 of the light and 23,000 of the 
heavy moved during the week. The 
heavies, with the exception of some 
kosher’s and a few prior April saltings, 
sold at 18c, while the lights moved in a 
similar pattern with the majority bring- 
ing 21c, but with kosher’s and a few 
prior April selling %2c under this figure. 

Light cows, which were most active 
and weakest last week, staged a little 
rally and in trades involving approxi- 
mately 11,000 recovered %c in their 
price structure. Sales by points were: 
St. Paul, 23c; Cleveland, 23c; f.o.b. St. 


Paul, 23%c; Omaha-Sioux City, 24c, and 
Kansas City-St. Louis, 24%c, April 
take-off. 


Heavy cows sold at both 21 and 22c, 
and again with a few prior April at 
a Ye discount. About 12,000 of these 
were moved and the volume was about 
evenly split between Chicago’s and St. 
Paul’s. 


Car light branded steers sold 20%4c. 
About 2,300 mixed light and ex-light 
branded steers sold 20%c and 23%¢c; in 
this sale the prices of the lights were 
%c higher than last sales while the ex- 
lights were %c lower. Two sales of 
Colorados were made, both at 16%%c, 
April-May. A sale of April-May butts 
was made at 17%c. Couple thousand ex- 
light steers sold 26%c. Car branded 
cows sold 21c on Thursday to register 
a %ce gain in this classification and in- 
dicated the market strength late in the 
week. An outside packer sold mixed car 
light and heavy native steers (March) 
at 21%c and 17%%c. In another sale by 
an outside packer, 1,700, all weights, 
were sold with the heavies at 18c; the 
lights moved at 22c and the ex-lights at 
26c. At the close of the week interest 
was good, but offerings were scarce and 
a higher market was anticipated. 


OUTSIDE SMALL PACKER: The 
strength shown in the packer market 
this week was to a lesser extent shown 
in the outside market, but failed to in- 
clude country hides. 


Most action in the outside markets 
developed in the early part of the week 
and trading was mainly in the lighter 
hides. Some attributed the action to 
psychological reasons and were of the 
opinion that part of the interest was 
manifested because of threatening 
phone and railroad strikes; this was in 
part confirmed by the slowness that en- 
veloped the market about midweek when 
the threat of strikes had been post- 
poned. 


In the trading light hides sold about 
1c higher while the few heavy hides that 
were moved sold steady prices. The 
41 to 42-lb. average hides were in best 





call and sold at 24c. Fifty pound aye;. 
age hides sold early at 19'%c, then g 
20c and a few topped at 20%ec. Ther 
was a little trading in the 57 to 58s 
at 18c, and to an even lesser degree , 
few 62 to 64’s sold 16%c, all prices Chi. 
cago basis. A few bulls sold 13c. 

In country hides, 46 to 47-lb. average 
seemed most plentiful and these wer 
offered at 17%c, but no sales were re 
ported. Skins were slow, but a few coup. 
try calves sold at 23c, while kips wer 
moved at 23c. 

CALFSKINS AND KIPSKINS: Afte; 
a long lull there was a rather active 
trade in calfskins and kipskins during 
the week. Light calves sold steady tp 
fractionally higher on an f.o.b. basis, 
while the heavy calves were slightly 
more than Ic lower. 

In the first sale of the week, 10,00) 
light northern calf sold 61c, f.o.b. In 
another sale of northern calf, 7,00 
lights moved at 61c and 8,000 heavies 
moved at 6214c, both prices f.o.b. 


A big packer did considerable trading 
in skins, moving an estimated 25,000 to 
35,000; however, details of this trading 
were semi-secret and the accuracy of 
the estimates could not be confirmed. 
It was felt that the prices were steady 
with the sales mentioned above. 


Three sales in kipskins were con 
cluded. In one, 5,300 St. Louis 
Evansville sold at 46c; in a sale of 
southern kips, 3,000 Dallas-Fort Worth 
sold 42%c, while in the final sale 3,00) 
Nashville sold at 50c with the over 
weights moving at the usual differential, 


WEST COAST: Action was limited on 
the West Coast with most of the pack- 
ers, both large and small, fairly well 
sold. In the only reported trade from the 
West Coast this week, 1,200 Butcher- 
town mixed steers and cows sold with 
the steers bringing 14c and the cows 
19c, both prices f.o.b. 


SHEEPSKINS: The market reg- 
istered little change, with most of the 
interest centered in the sale reported 
last week of No. 1 shearlings at $3. 
One packer offered some at that figure 
with 2’s at $2.30 and 1’s at $1.80, but 
had hard time getting that price for the 
number 1’s. Notwithstanding, this de 
mand was fully steady with recent 
weeks and the market was steady. 














normal time. 


SAVE MONEY with the NEW 
PAPER DISPENSING TRUCK 


The paper dispensing truck is designed to save both time and 
labor in lining trucks and railway cars. Will pay for itself in a 
very short time. Saves on labor costs by using one man instead 
of the usual two, and with it the car can be lined in half the 


Two sizes available: No. 48 handles paper rolls from 9” to 14” 
in dia. and from 36” to 48” in width. No. 60HD handles paper 
up to 15” in dia. and from 48” to 60” in width. 


Model #48—$25.00 F.0.B. lowa 
Model #60HD—$33.00 F.0.B. lowa 


E. G. JAMES co. “y rte: 
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Selling was light, but as has been the 
case for some time, lack of offerings 
was mainly responsible for the lack of 
activity. Couple cars number 2’s and 
9s sold at $2.30 and $1.80. In another 
sale mixed car number 1’s, 2’s, 3’s and 
dips sold $2.85, $2.15, $1.75 and $3, 
respectively. 

There was a little activity in genuine 
spring lambs. They sold on a range of 
$285 to $3.10 per cwt., live weight, of 
the animal. There were also a few sales 
of California’s at $3.10 each. An interior 

ker who did not sell earlier moved 
his old wool pelts during the week at 
an estimated $4.50 to $4.60. 


N. Y. HIDE FUTURES 


MONDAY, APRIL 24, 1950 


Open High Low Close 
June ........18.25b 18.60 18.50 18.58b 
July ....----21.00b nies need ‘nes 
Sept. ...-.-- 18.05b 18.49 18.40 18.49 
EE. aoccccce ‘ne ones bao 20.75n 
 Saae 18.00b 18.35b 
Jam. ..---++> cee 20.45n 
a 17.80b 18.00b 
AM. ..+---+- 20.15n 


Closing 20 to 29 points higher; sales 15 lots. 


TUESDAY, APRIL 25, 1950 





JMO ......0. 18.45b 18.60 18.49 18.60b 
July .......-21.30b cose ‘ove 21.50b 
Pee 18.35b 18.50 18.30 18.50b 
Oct. e. 26% eeee oses 20.95n 
Dec. .. .18.20b 18.45b 
Jan. .. ° ees 20.65n 
BE bccccces 17.95b 18.15b 
BOR. cevccese — Fee ~ 20.35n 
Closing 1 to 15 points higher; sales 30 lots. 
WEDNESDAY, APRIL 26, 1950 

18.90 18.75 18.86 
—— — 21.70b 

18.75 18.60 18.70 

ones eeme 21.15n 
18.60 18.60 18.60b 

cece ewes 20.85n 
18.30b 

20.55 


APRIL 27, 1950 


18.90 18.88 18.90b 
21.70b 
18.70b 
21.15n 
18.65b 
20.85n 
18.35b 


18.75 18.75 





18.70 18.70 


Mar, ........18.20b ea 
Bi lbesecces see eane cose 20.55n 
Closing unchanged to 5 points higher; sales 8 lots. 


FRIDAY, APRIL 28, 1950 


Sr 18.85b 19.40 19.05 19.15 

— ee FO 4092 bane 21.95b 
Sept. ........18.70b 19.10 18.80 18.95 

| errr ae eens 21.40n 
a 18.61b bw aus Ep 18.85b 
ll, Sa wer ae 21.10n 
Mer. ........18.85b 18.60b 
0 20.80n 


Sales 56 lots; closing 20 to 25 points higher. 


LIVESTOCK CAR LOADINGS 


A total of 8,259 cars were loaded with 
livestock during the week ended April 
15, 1950, according to the Association of 
American Railroads. This was a de- 
crease of 687 cars from the samé@ week 
a year earlier and a decrease of 5,771 
cars from the same week in 1948. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 22, 1950, were 6,457,- 
000 Ibs.; previous week, 7,703,000 lbs.; 
Same week 1949, 7,158,000 lbs.; 1950 to 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$17.50; the average $16.70. Provision 
prices were quoted as follows: Under 12 
pork loins, 43@43%; 10/14 green 
skinned hams, 42%; 4/8 Boston butts, 
33@33%; 16/down pork shoulders, 
29%; 3/down spareribs, 3244@33%; 
8/12 fat backs, 7% @8%; regular pork 
trimmings, 164%2@17%; 18/20 DS bellies, 
18%4n; 4/6 green picnics, 26@26%; 8/up 
green picnics, 24. 

P.S. loose lard was quoted at 9.8742b 
and P.S. lard in tierces at 11.50n. 


Cottonseed Oil 


The cottonseed oil futures quotations 
at New York were as follows: May 
16.49; July 16.35; Sept. 16.14; Oct. 
15.30; Dec. 14.92; Jan. 14.92n; Mar. 
14.81b, 14.85a. Sales totaled 359 lots. 





date, 98,583,000 lbs.; corresponding pe- 
riod a year earlier, 124,936,000 lbs. 
Shipments for the week ended April 
22 totaled 4,369,000 lbs.; previous week, 
5,532,000 lbs.; same week last year, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


Apr. 27, 1950 Week 1949 
Nat. strs. . 18 @23 18 @23 18144 @23 
Hvy. Tex. strs. 17 164%@17 18% @18%en 


Hvy. butt. 


brnd'd strs...17 @17% 16%@17 18% @18%n 
Hvy. Col. strs. . 16% 16 @16% 17%@18n 
Ex-light Tex. 

CEO. sccceece 23% 24n 24%%4@25n 
Brnd'd cows ...21 @21% 20%@21 18% 
Hvy. nat. cows.20% @22 2014 @22 18% @19% 


Lt. nat. cows..23 @24% 22%@24 24%@25 


Nat. bulls .....16 @16% 16 @16% 15% 
Brnd’d bulls ...15 @15% 15 @15% 145, 
Calfskins, Nor.61 @63 61% OHM% © @65 
Kips, Nor. nat. 46 47 48 
Kips, Nor. brnd 431% 45 45% 
Slunks, reg... 3.15 3.00@3.15 2.75 
Slunks, hris.... 1.10 1.10 80 @90n 


CITY AND OUTSIDE SMALL PACKERS 


41-42 Ib. aver.. 24 23 17 @19 
50-52 Ib. aver.. 20 19 @20 16 @18 
63-65 Ib. aver..16 @16% 16 @16% 12 @12% 
Nat. bulls ..... 13 @13% 13 @13% 11 @11% 
Calfskins ......42 @43 42 @43 40 @42 
Kips, nat. .....32 @34 32 @34 27 @2s8 
Slunks, reg. ...2.25@2.50 2.25@2.50 2.25 
Slunks, bris....50 @75 50 @7 50 @75 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Allweights, 

ar 16%4@17 16%@17 14%@15% 
DT Sesatwons 10%@11 10%@l11 10n 
Calfskins ...... 25 @27 2 @27 22 @23 
Kipskins ... 22 @23 22 @23 19 @21 


All country hides and skins quoted on flat trimmed 
basis. 


SHEEPSKINS, ETC. 


Pkr. shearings, 














No. 1 .......2.85@3.00 2.85@3.00 2.85 
5,329,000 lbs.; 1950 to date, 75,039,000 Bey pelts ANGST 30 30 28 @30 
Ibs., same period 1949, 90,966,000 Ibs. ‘Untrimd.’ ....11,00@11.50 11.00@11.50 9.00@9.25 

. 
’ é ‘ ’ ’ 5 ¢ ‘ ‘ 
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LOOK FOR THE BLUE STRIPE 
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World Cattle Population Rises 7,000,000 
Head in Last Year to 800,000,000—USDA 


ATTLE numbers throughout the 

world were increased during 1949 
by 7,000,000 head, and at the beginning 
of 1950 totaled 771,300,000 head, the 
Office of Foreign Agricultural Relations 
has estimated. This number is 28,300,- 
000 head, or nearly 4 per cent, larger 
than the 1936-40 average. Generally, the 
improved feed situation in 1948 and 
1949, together with a strong demand for 
beef and veal, encouraged cattle raisers 
in most areas of the world to expand 
their herds. 


Cattle numbers during 1949 increased 
moderately on all continents except 
South America and Africa where num- 
bers declined. The largest numerical 
gains, however, occurred in Asia, Eu- 
rope, the Soviet Union and North Amer- 
ica, with only minor increases in Oce- 
ania. Notwithstanding these increases, 
numbers in Asia, Europe and the Soviet 
Union continue to be from 2 to 6 per 
cent below their prewar levels. On the 
other hand, North and South America 
now exceed their prewar numbers by 17 
per cent, while Africa and Oceania were 
10 and 8 per cent, respectively, above 
the 1936-40 average. 


Cattle numbers in the United States 
in 1949 increased about 3 per cent to 
80,277,000 head, and are now 20 per 
cent above the 1936-40 average but 6 
per cent below the 1945 peak. Canadian 
cattle numbers (8,243,000 head), on the 
other hand, have been declining for six 
consecutive years due largely to profit- 
ableness of grain farming, heavy com- 
mercial slaughter and, during the last 
two years, to large exports of live cat- 
tle to the United States. In Mexico, cat- 
tle numbers also were reduced mate- 
rially by the foot-and-mouth disease 
control and the beef canning programs, 
and there are now an estimated 14,000,- 
000 cattle in that country. The total 


number on the North American conti- 
nent was estimated at 113,200,000 head. 

In South America deteriorating pas- 
tures in the latter part of 1949, due to 
drought and near-drought conditions, 
have reduced cattle numbers to 123,700,- 
000 head, which is 3 per cent below a 
year earlier. Although some increases 
occurred in Brazil and Colombia, these 
were more than offset by declines, par- 
ticularly in Argentina, Uruguay and 
Paraguay. Australia, in particular, and 
New Zealand, to a lesser extent, in- 
creased their cattle numbers, and there 
were an estimated 19,500,000 head in 
these two countries on January 1, 1950. 

There were 99,000,000 head of cattle 
in Europe at the time of the estimate, 
and all European countries except Por- 
tugal and France are believed either to 
have surpassed last year’s numbers or 
remained at about the same level. Soviet 
cattle numbers, totaling 56,000,000 head, 
continued to increase and are approach- 
ing prewar numbers. Asiatic cattle num- 
bers increased slightly in 1949 to 289,- 
300,000 head, and cattle numbers in 
Africa were estimated at 70,600,000 head. 


The outlook in 1950 is for a moderate 
increase in cattle numbers in Europe 
and the Soviet Union and further minor 
gains are likely in North America, par- 
ticularly in the United States and pos- 
sibly in Mexico, also in several South 
American countries, Africa and Oceania. 
The degree of increase will be largely 
determined by pasture conditions and 
the quantity of feed available during 
the year. Other factors that may have 
some effect on cattle numbers in 1950 
are the availability of foreign exchange 
for purchase of feedstuffs, price controls 
on cattle and meat, and government re- 
strictions on feed and slaughter. From 
the long-term viewpoint, breed improve- 
ment, disease elimination and develop- 


ment of new areas for cattle expansion 
will ultimately affect future cattle num. 
bers and productivity. 


LIVESTOCK AT 65 MARKETS 


A summary of receipts and dispogj. 
tion of livestock at 65 public market 
during March, 1950. 
















CATTLE (EXCLUDING CALVES) 
Total Local Total 
receipts slaughter shipment 
et. BP i cease 1,318,126 730,271 579,9% 
Mar., 1949 .......1,454,562 790,021 651,12 
Jan.-Mar., 1950...3,988,315 2,227,584 1, 692,08 
Jan.-Mar., 1949...4,056,144 2,359,259 1,632,6% 
5-yr. av. 
(Mar., 1945-49) .1,518,471 752,879 750,76 
CALVES 
Mar., 1950 ....... 397,081 233,791 154,61! 
Mar., 1949 ....... 442,679 26 2 164,43) 
Jan.-Mar., 1950. ..1,107,354 643,532 434,4% 
Jan.-Mar., 1949. ..1,162,948 715,645 418,35 
5-yr. av. 
(Mar., 1945-49). 459,270 282,460 164,06 
HOGS 
Mar., 1950 .......3,057,954 2,178,553 875,015 
Mar., 1949 2,616,658 1,794,484 809,576 
Jan.-Mar., 1950. 9,487,580 6,405,350 3,031,804 
Jan.-Mar., 1949...8,504,817 5,705,651 2,755,801 
S-yr. av. 
(Mar., 1945-49) .2,247,405 1.491,931 748,64 
SHEEP AND LAMBS 
Mar., 1050 ....... 978,528 517,792 108,20f8 
Mar., 1000 ..0.00. 851,959 53,215 397,00 
Jan.-Mar., 1950...3,115,806 1,615,373 1,501,2% 
Jan.-Mar., 1949. . .3,333,376 1,718,416 1,611,621 
d-yr. av. 
(Mar., 1945-49) .1,376,408 777,827 604,54 
Note: Total receipts represent livestock move 


ments at the specified markets including through 
shipments and direct shipments to packers whe 
such shipments pass through the stockyards. 


DENMARK HOG NUMBERS RISE 


The February 11 census of hogs in 
Denmark revealed that the upward 
trend in all classes of hogs, except for 
bred sows, was continued. Bred sow 
numbers, however, declined slightly, 
while the total number of sows is 16 
per cent above a year earlier. The 
number of pigs and slaughter hogs is 
56 per cent larger and suckling pigs 49 
per cent above those of February last 
year. The total number of hogs, in- 
cluding boars, on April 11 was 3,111; 
000 head, compared with 2,094,000 head 
on the comparable date a year earlier. 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

5T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 





Order Buyer of Live Stock 
L. H. MeMURRAY, ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 








LAFAYETTE, IND. 





LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 








WATKINS & POTTS 


LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. ¢ INDIANAPOLIS, IND. 
UP ton 5-1621 & 5-1622 


FR anklin 6397 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, April 
24, 1950, reported by the Production & Marketing Administra- 
tion: 

tations based on 
= — St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTs: 








Good and Choice: 














120-140 Ibs..... “15.25 Gn cscccecs 
140-160 Ibs.. -16.50 15.50-16.50 
160-180 Ibs... 5-17.25 16.00-17.00 
180-200 Ibs... -17.40 

200-220 Ibs..... -17.40 

220-240 Ibs... -17.25 

240-270 Ibs... “17.15 

270-300 Ibs.. -16.85 

300-330 Ibs... -16.40 .. 
330-360 Ibs...... 15.85-16.10 15.65-16.00 
Medium: 

160-220 Ibs.. 15.00-16.85 15.00-16.75 15.50-16.75 14.75-16.75 .......... 
sOWS: 

Good and Choice: 

270-300 Ibs... 16.00 only 

300-330 Ibs .. 16.00 only 

330-360 Ibs... 15.75-16.00 

360-400 Ibs . 15.00-15.75 

Good : 

400-450 Ibs 14.50-15.50 14.90-15.50 14.50-14.75 
450-550 Ibs... 14.00-15.25  13.75-15.00 14.25-14.50 
Medium: 

250-550 Ibs -+. 18.25-15.50  13.00-15.25) 13.75-15.00 14.00-15.25 


PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs...... 10.00-13.50 10.00-14.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs... .. 






29.50-33.00 . 32.00 
900-1100 Ibs..... 30.00-34.00 29.00-33.00 
1100-1300 Ibs..... - 30.75-34.00 29.00-33.00 
1300-1500 Ibs..... ‘ 30.75-3 











00 =29.00-33.00 
STEERS, Good: 
700- 900 Ibs..... 26.50-29.00 26.00-28.50 
900-1100 Ibs... .. 26.00-29.00 


1100-1300 Ibs..... 
1300-1500 Ibs. 

STEERS, Medium: 
700-1100 Ibs... . 


26.00-29.00 
26.00-29.00 





50 23.00-26.00 25.50-26.00 | 

















MR. HAM GOES TO TOWN 
_ FOR 
MORRELL PRIDE MEATS 


PORK - BEEF - LAMB - VEAL 
HAMS - BACON + SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 + « In America since 1868 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 











1100-1300 Ibs..... £ 3.50 23.00-26.00 25.50-26.00 | 
STEERS, Common: 

700-1100 Ibs..... 21.00-23.25 22.00-23.75 © 20.50-23.25 20.50-23.00 20.50-22.50 
HEIFERS, Choice: 

600- 800 Ibs..... 28.50-31.50 28.50-30.00 28.00-31.00 27.50-29.50 

800-1000 Ibs..... 28.5 50 = 29.00-31.00 28.00-31.50 27.50-29.50 
HEIFERS, Good: 
600- 800 Ibs..... 26.00-28.50 29.00 25.50-28.00 25.50-27.50 
800-1000 Tbs..... 25.50-28.50 29.00 -28.00 -0-27.5 
HEIFERS, Medium: | 
500- 900 Ibs..... 22.50-26.00 23.75-26.75 22.50-25.75 22.50-25.50 22.00-25.50 
HEIFERS, Conmon: 

500- 900 Ibs..... 20.00-22.50 21.50-23.75 19.00-22.50 20.00-22.50 20.00-22.00 
COWS (All Weights) : 

re 19 19.50-22. 
Medium 18. 9.75 18.50-19.50 | 
Common ....... 17.75-15 16.50-18.50 | 
Can. & cut....... 14 14.00-16.2 





BULLS (Yrls. Excl.), 





Beef, good ...... 20. 20.50-21.50 19.50-20.50 
Sausage, good ... 20.5 21.00-21.50 20.00-21.50 


° 29-22. 
Sausage, medium. 19.5 19.00-21.00 19.00-21.25 19.00-20.00 
Sausage, cut. & 


DT hire waenees 17.00-19.50 18.00-20.50 16.00-19.00 17.50-19.00 17.00-19.00 
VEALERS, All Weights: 

Good & choice... 28.00-32.00 
Com. & med..... 18.00-28.00 
Cull, 75 Ibs. up.. 12.00-18.00 


CALVES (500 Ibs. down): 


25.00-29.00 
18.00-25.00 
13.00-18.00 


26.00-30.00 
19.00-26.00 
14.00-19.00 








Good & choice... 25.50-27 26.00-29.00 24.00-28. 24.00-26.00 
Com. & med..... 19.00- H 18.00-24. 18.00-24.00 
See 14.00-19. 13.00-18.00 16.50-18.50 15.00-18.00 





SLAUGHTER LAMBS AND SHEEP:' } 
LAMBS: 
Good & choice*.. 26.00-2 
Med. & good*.... 24.00-2¢€ 
Common ...... . 20.00-23.50 
LAMBS (Shorn): 
Good & choice*.. 27 
Med. & good*.... 2 
Common : 
EWES (Wooled) : 


Good & choice*.. 11.00-14.00 10.50-14.00 12.00-13.00 12.50-13.50 12.00-13.00 
Com. & med..... 9.50-12.50 9.50-11.50 = 9.00-11.75 10.00-12.50 9.00-11.75 






7 
20.00- 





‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 

um and good grades and on ewes of good and choice grades as combined repre- 


‘ent lots averaging within the top half of the good and the top half of the medium 
srades, respectively, 
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BLACK HAWK 


THE RATH PACKING CO., © warer.oc 


IOWA 








Partridge 


SINCE 1876 





THE H. H. MEYER PACKING CO. @ CINCINNATI, O. 





Ham ° Bacon ° Larp * SAUSAGE 








RI ttenhouse 6-0433 Teletype 
6-1706 6-5329 Ph 625 


FOR PHILADELPHIA REPRESENTATION 


contact 


ROMM & GREISLER 


packinghouse brokers 
403 Widener Building, Juniper & Chestnut Sts. Philadelphia 7, Pa. 








MAX J. SALZMAN 


2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcramento 2-4800 * Cable Address: NATSAL 


SAUSAGE CASINGS 























LEADING PACKERS USE 


AIR- O- CHEK 


ve with the 


An Co beige: arrangement opens 


Send for Bulletin 


AIR-WAY PUMP & EQUIP. a a 4501 W. Thomas St., Chicago 51, Ill 











A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $2.50, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERossrtcrn se. Chicago 9, Ill. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 








for the week ending April 22, 1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
Apr. 22 week 1949 
Chicagot ..... 18,835 19,094 20,833 
Kansas Cityt.. 350 138,532 14,508 
Omaha*t . 20,660 20,064 20,890 
East St. Louist 5,905 6,402 7,185 
St. Josep 6,928 6,833 9,944 
ew Cityt.. . 10,479 9,640 10,082 

Wichitat ..... 3,070 3,121 4,323 
New York & 

Jersey City?. 6,4407* 5,891 
Okla. City*f... 3,265 
Cincinnati§ ... 4,169 
Denverft ...... 6,822 
St. Paulf ..... 13,865 15,209 
Milwaukeeft ... 4,215 4,245 3,827 

Datel coves: 119,832 121,456 126,948 

a 

Chicagot ..... 6,746 41,315 2,434 
Kansas Cityt.. 13, a 11,744 13,407 
Omahaft ...... 55 36,390 35,154 
East St. pee 40. 151 39,409 33,525 
St. Josephf.. 23,141 18,767 19,420 
Sioux Cityt.. 17,459 13,047 17,004 
Wichitat ..... 8,808 8,621 4,288 
New York & 

Jersey Cityt. 41,190 38,677°36,145 
Okla. Cityt.... 11,757 10,477 10,812 
Cincinnati§g ... 11,859 17,160 18,037 
Denvert ...... 11,641 12,177 9,290 
St. Paulf . 27,015 37,791 21,468 
Milwaukeet . 6,862 7,416 5,608 











Total .......288,580 292,991 226,592 





SHEEP 

eecece 6,040 1,482 
—— Cityt.. 13, 824 6,080 
mahat ...... 6,72 5,551 
East St. Louist 294 2,161 
St. Josephf.... 7397 8,606 
Sioux Cityt 2,783 3,776 
Wichitat ..... ,932 1,473 

New York & 

Jersey Cityt. 25,233 31,7937*22,916 
Okla. City?.... 1,506 2,393 673 
Cincinnati§ ... 352 141 197 
Denvert ...... 8,256 10,599 4,728 
i ee 2,361 3,525 1,741 
Milwaukeef ... 403 599 275 

Petal .cccees 79,102 94,937 59,659 


*Cattle and calves. 
+Federally inspected slaughter, in- 
cluding directs. 
{Stockyards sales for local slaughter. 
+*Revised. 
§Stockyards receipts for local 
slaughter, including directs. 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., Thursday, April 27: 
CATTLE: 


Steers, med. & gd..... $26.00@27.75 
Welfare, BE. ccccccece 6.25 only 

Cows, com. & med 18.50@21.25 
Cows, can. & cut 15.00@18.00 





Bulls, med. & gd..... 21.00@23.75 


CALVES: 


Vealers, gd. & ch..... $32.00@33.00 
HOGS: 
Gd. & ch., 200-225....$18.50@19.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, April 27: 
CATTLE: 

Choice yearling steers. = 00@30. = 

Steers, gd. 5 . 

Steers, med. 

Heifers, gd. 

Heifers, com. 

SE Mes co cccsccece 

Cows, com. & med.... 

Cows, can. & cut..... 

Bulls, gd. 

Bulls, com. 
CALVES: 





& med.. 


19. 00@ 21. ‘00 
16.50@19.00 
ay 00@ 16.50 
1.00@22.50 
19. 00@20.50 


& med.... 


Vealers, gd. & ch... ..$28.00@32.00 

Come. & M66... ...cece 19.00@27.00 

Mn. ‘Gesdendesqnesdan 13.00@ 19.00 
HOGS: 

Gd. & ch., 180-240. ...$17.25@18.25 

Sows, 400/down ..... 14.50@15.00 
SHEEP: 


Spring lambs, gd. & ch.$33.00 only 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chicagy 
Union Stockyards for current ang 
comparative periods. 


RECEIPTS 















Cattle Calves — Sheep 
Apr. : . 8,801 32 2,59 
Apr. ,167 1,198 
Apr. 51 312 3 
Apr. i 10,941 2,267 
Apr. ,183 14,091 4,486 
Apr. bee 46 16,467 2,636 
Apr. 27.... 4,000 15,500 3.500 
*Week so : a 
far v2 Bh 56,999 12,889 
Week age 2,741 8,933 
1949 ..... 8,949 
ee 2 11,615 
*Including 388 ¢ -attle, 18,637 hogs 
and 2,366 sheep direct to packers, 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Apr. 20 . 1,308 — 1,046 1,19% 
34 «= 4651188 
.. 1,699 1,013 
: 357 2,058 
50 1,500 8% 
1,000 2,050 
Week so + 
rer 9,794 50 4,556 5,87 
Week ago.10,371 18 5,062 3,30 
1949 ......12,296 188 4,960 5,3% 
BOND wccccs 18,787 482 8,224 7,0% 
APRIL RECEIPTS 
1950 1949 
Cattle . 123,693 134,080 
Calves -.- 9,916 12,509 
Hogs os 0.06 ce 193,371 
SOO. cczvverninvact Ia 5,165 28,751 
APRIL SHIPMENTS 
1950 1949 
PO rer te 41,746 45,023 
Pe saiavesens 18,661 11,83 
GED oebd cences cx» Eee 14,50 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi 
cago, week ended Thursday, April 27 





Week Ls Prev 

Apr. 27 week 

Packers’ purch..... 37, "129 39,250 
Shippers’ purch. 6,79 
GES scsecceoved 40,733 46,047 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended April 15: 





CATTLE 
Week Ended Same Week 
Apr. 15 Last Year 
Western Canada.. 9,908 10,145 
Hastern Canada. .12,240 8,746 
BOR sntsitvned 22,148 18,891 
HOGS 
Western Canada..31,400 25,103 
Eastern Canada. .72,482 53,818 
Total ........ 103,882 78,921 
SHEEP 
Western Canada... 705 1,320 
Eastern Canada.. 1,345 1,307 
WOE cenicnwse ~ 2,050 2,627 


NEW YORK RECEIPTS 


Receipts of salable live 
stock at Jersey City and 
41st st., New York market 
for week ended April 22: 

Cattle Calves Hogs* Sheep 


Salable ..... 313 804 1,509 : 
Total (incl. 

directs) ..3,892 3,774 22,370 16,50 
Previous week: 

Salable ... 332 669 402 68 


Total (incl. 
directs) .4,266 4,356 19,549 23,20 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at Coast 


markets, 


leading Pacific 
week ending April 20: 

Cattle Calves Hogs Sheep 
Los Angeles...5,150 750 2,750 20 
San Francisco.. 700 60 2,450 10 
No. Portland...1,560 355 1,400 1,00 














Purchas 
principal | 
i ig 
to THE » 


Armour, 
Wilson, 3. 
Shippers, 
hogs. 


Total: 
42,273 hog 





Armour 
Cudahy 
Swift ... 
Wilson . 


Greater O: 
Hoffman 
Rothschile 


Kingan .. 
Merchants 
Midwest . 
Others .. 


Total 


Armour . 
Swift ... 
Hunter . 
Heil .... 
Krey ... 
Laclede . 
Sieloff .. 
Others .. 
Shippers 


Total . 


Swift ... 
Others .. 


Total . 
Does ni 
direct. 


Armour | 
Wilson . 
Others .. 


Total . 


Does 
calves, 7 
direct. 


Armour 
Cudahy 
Swift 
Wilson 
Acme , 
Atlas .. 
Clougher 
Coast .. 





CK 


Chicago 
nt and 


s Sheep 
3 2,539 
Oo 1,18 

13 


sHASES 
~d at Chi 
April 27: 
i Prev. 
week 
39,25 
6,79 


46,047 


ILL 
- in Can- 
il 15: 


same Week 

Last Year 
10,145 
8,746 


18,891 





25,103 
53,818 


78,921 


1,320 
1,307 


"2,621 


EIPTS 


ble _ live- 
‘ity and 
- market 
1 22: 

Togs® Sheep 
1509 = 2 
2,370 16,500 
402 «(68 
9,549 23,20 


street. 


JESTOCK 


icific Coast 

ril 20: 
Hogs Sheep 

. 2,750 

/ 2,450 10 
1,400 1,0 


29, 1960 





PACKERS’ 
PURCHASES 


purchases of livestock by packers at 

jpal centers for the week ending 
saturday, April 22, 1950, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 9,709 hogs; Swift, 


Wilson, 3,519 hogs; Agar, 
shippers, 5,527 hogs; 


0 hogs; 
5,489 hogs; 
Others, 18,029 


hogs. 

Total: 18,835 cattle; 
2,273 hogs; 6,040 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


2,266 calves; 














ooo 2,724 496 3,539 2,506 
- 1,692 263 1,676 1,161 
1,663 597 2,466 3,679 
918 467 1,659 2,246 
.. 1,050 ose see ows 
. 4,476 4 4,056 4,232 
12,523 1,827 13,396 13,824 
OMAHA 
Cattle & 
Calves Hogs Sheep 
weees 6,474 8,907 1,437 
eS 4,487 5,597 1,551 
—Tr 4,860 4,566 1,784 
2,429 4,497 1,382 
arr 48 ae eox 
Greater Omaha 143 
102 
552 
Eaeseccs 240 
Baeews 1,381 
46 
85 — 
eeecee one 9,739 
ee 20,847 33,306 6,154 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
2,550 1,260 13,855 1,116 
2,684 2,408 12,614 1,178 
671 cos Benne eee 
eee coe ee 
ae ee ike 
--- 3,291 406 5,706 543 
. 1,380 859 17,878 ooo 
Total . 10,576 576 4,933 933 63,73 735 2,837 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 1,925 289 8,908 6,273 
Armour ... 2,377 196 9,663 1,124 
Others .... 3,519 18 3,925 691 
Total ... 7,821 503 22,496 8,088 
an not include 4,231 hogs bought 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour ... 3,691 17 (7,038 599 
Cudahy ... 3,804 34 5,414 782 
Swift ..... - 2 2,873 1,075 
Others . 251 vee a 7 
Shippers . 9,733 -. 10,133 193 
Total ...19,989 53 25,458 2,649 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,095 308 3,190 1,932 
Guggen- 
heim 301 
Dunn- 
Ostertag . 67 as 
owes 84 me 816 
Sunflower . 9 cad 67 
Excel ..... 703 
Others .... 885 ni 587 279 
Total... 3,144 308 4,660 2,211 


Does not include 503 cattle and 4,735 
hogs bought direct. 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 





Armour... 965 121 1,537 487 
Wilson ::. 781 53 1539 446 
Others ..°: 164 . Oe cc 
Total... 1,910 176 3,934 933 
Does not include 558 cattle, 135 


— 7,823 hogs and 573 sheep bought 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour ... 144 422 
Oudahy eee 387 142 
Swift ..... 94 26 143 
Wilson ... 67 ote een 
Acme ..... 346 1 
Atlas ..... 268 58 eae 
Clougherty. 203 ‘ae 783 
Epes 260 31 438 
Harman 167 4 a 
ge opp 8 558 
Union 32 ane bab 
United 311 1 305 
Others 2,558 571 67 
Total... 4,845 687 2,858 .. 




















DENVER LIVESTOCK PRICES AT TEN CANADIAN MARKETS 
Cattle Calves Hogs Sheep z 
Armour ... 1,245 08 sere Se19| Average prices per cwt. paid for specified grades of steers, 
Swift ..... 1,32 3,026 2, A : 
Cudahy ... 891 17 3.108 2.617| calves, hogs and lambs at ten leading markets in Canada 
Wilson 687 cee ‘ s 
Othe °°. 4786 208 4,140 3,806|4uring the week ended April 15 were reported to THE 
— — : NATIONAL PROVISIONER by the Canadian Department of Agri- 
Total ... 8,929 4: 24 12, 877 12,441 culture as follows: 
CINCINNATI ‘ 
Cattle Calves Hogs Sheep GooD VEAL 
Gall’s 224 STEERS CALVES HOGS* LAMBS 
Kahn’s ... ca STOCK Up to Good and Gr. Bl Good 
Lohrey .... 1,088 YARDS 1000 Ib Choice Dressed Handyweights 
Meyer .... ... - coe ese | TOromto 6.020. eeeeeee 24.16 $28.00 $26. 10 $28.00 
Schlachter. 138 133 eee 18 | Montreal ............-. 25.00 23.90 26.8 23.50b 
National... ... ons eee ++. | Winnipeg .........++- 24.75 28.50 25. 35 24.33 
Others .... 2,650 1,346 18,573 CP) GREE  cccwccprescess 25.30 25.89 26.10 25.60 
——— ——— -———— | Edmonton 25.00 25.75 26.60 25.00 
Total ... 2,788 1, 479 19, 661 282 | Pr. Albert 24.10 26.60 24.85 22.50 
Does not include 777 cattle bought | Moose Jaw 22.50 22.75 24.85 eee 
direct. Market shipments for the week | Saskatoon 23.40 27.00 24.85 
were 205 cattle, 232 calves and 2,584 | Regina .... 23.25 25.00 24.85 
hogs. Vancouver 26.00 
8ST. PAUL *Dominion government premiums not included. 
Cattle Calves Hogs Sheep 
Armour ... 4,629 2,980 11,228 1,016 
Bartusch .. 7 eee eee eee 
Cudahy 1,077 1,244 413 
Rifkin 919 69 eee 
Superior 2,067 
Swift ..... 4,256 3, 328 15, 787 
Others .... 1,805 2,507 9,465 
Total ...15,670 10,128 36,480 


FORT WORTH 





Cattle Calves Hogs 
Armour... 484 545 2,298 
Swift ..... 730 188 1,775 
Blue 
Bonnet 115 16 417 
BEY ccccce 1 9 37 
Rosenthal.. 435 60 eee 
Total ... 1,880 818 4,527 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Apr. 22 week 1949 
Cattle ...... 129,757 128,793 139,413 
Hogs ....... 285,661 276,871 261,287 
Sheep ..... - 69,139 80,776 38,088 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., April 27. 
—Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and Min- 
nesota: 








Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. 
240-300 Ib. 
300-360 Ib. 


. .$14.60@16.35 
16.10@ 16.90 
16.20@ 16.90 
15.50@ 16.50 


Sows: 
ae . .815.00@ 15.65 
gg rt 


Receipts of hogs at Corn 


13.00@ 14.90 | 
Belt markets were: " 


This Same day 
week last wk. 
estimated actual 
PS Pree 40,000 41,000 
PN, as ca kewe ated 35,500 37,000 
ey Ge dans eccnceade y 37,000 
2 Serer es 47,000 52,500 
es 40,000 48,000 
Apr. 27... .. 45,000 34,200 


LIVESTOCK RECEIPTS | 


Receipts at major markets: | 
AT 20 MARKETS, Week Ended: | 


Cattle Hogs Sheep 
Apr. 22 216,000 443,000 131,000 
= Se 218,000 441,000 188,000 
. eo 226,000 409,000 92,000 
SEG swtsses 264,000 430,000 225,000 
RPGS sanvens 315,000 361,000 256,000 


HOGS AT 11 MARKETS, Wk. 


Ended: 

346,000 
. -347,000 
. -331,000 
ay 000 





AT 7 MARKETS, Week Ended: 









STAINLESS 
STEEL 


A new shape, in two sizes, has 

been added to our growing line 

of Stainless Steel Ham Boilers. 
E2WE.. ..12-14 Ibs. 
E2WDE.. .14-16 Ibs. 


Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 














Apr. 22 156,000 281,000 70,000 
Apr. 15.....151,000 277,000 108,000 
nt cewawiew 1: > 000 264,000 50,000 
Se 000 276,000 120,000 
BOE wedess "213,000 230,000 178,000 | 
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UPWARDS: 


* 


Refrigerator Fan 


Cold is not enough to keep food 
products at their best 

Controlled circulation ‘is necessary 
in every portion of the cooler. 
RECO Refri 
ward instea 


rator Fans blow up- 
of horizontally. The 
air follows the ceiling line and 
down the walls and up to the fan 
again leaving no dead air pockets. 


REZE2ERS 
* ELECTRIC COMPANY 


Established 1900 
3089 River Road 
*Reg. U.S. Pat. Off. 





Inquiries 
Solicited 


River Grove, Ill. 




















MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. S. D. A., Production & Marketing Administration) 































WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended April » 
was reported by the U. S. Department of Agriculture a 

















STEER AND HEIFER: Carcasses BEEF CURED: ] “ 
Week ending Apr. 22, 1950. 12,130 Week ending Apr. 22, 1950. 9,047 | shown in the following table: 
Week previoes ......0000. 12,862 Week previous ........... 14,208 | Sheep 
Same week year ago....... 14,092 Same week year ago....... 12,103 | NORTH ATLANTIO Cattle Calves Hogs & Lamy 
3 y > - 7 . ° - P | New York, Newark and Jersey City.. 5,497 6,824 41,190 25, 
wes _ oe ee eee | Baltimore, Philadelphia ............ 4,562 11158 23,983 ~ 
Week ending Apr. 22, 1,222 Week ending Apr. 22, 1950. 898,365 | NORTH CENTRAI 
} des Marella SUE 1068 me Eom yl ie Se ooo es 7 Cincinnati, Cleveland, Indianapolis.. 10,538 = 73,534 4,089 
Rage e : ‘ y posta “| Chicago Area ........ ica Lares: 21,731 80,491 9.815 
ILL: <P ‘. St. Paul-Wisc. Group’.............. 24,106 80,049 4, 

oo °° 105 ag ‘ARS AND SOUR FAT:t EE NP oc dev ctctwersivassiba 10,136 76,834 cm 
roan aeecee Sue. $8, 2808. 12 Week ending Apr. 22, 1950. 223,316| Sioux City 10,436 22/432 3,22 
Week Previous ....-...e0s 072 Week previous ........... 245,265 Omaha .. 19.516 39.349 9650 
Same week year ago....... 1,035 Same week year ago....... 231,203 Samann Ce 11/814 40447 10°65 

VEAL: Iowa and So. Minn.®.......... 15,407 168,921 21.9% 
Week ending Apr. 22, 1950. 9,389 LOCAL SLAUGHTER at ee ae 3,799 21,223 Z 
Week previous ........... 20,316 CATTLE: Carcasses | SOUTH CENTRAL WEST*®............ 15,723 59,169 21,40 
Same week year ago. ...... 16,405 Week ending Apr. 22, 1950. 6,925 | ROCKY MOUNTAIN® ................ 9,226 14,901 1,449 

Week previous ........... ee SEN ne, is waaicawad 14,744 2,466 25,627 26, 485 

aos ‘aie ii Same week year ago....... tO nes. cisucheus cee onead 177,235 73,563 768,149 155,69 
Week ending Apr. 22, 1950 sahil Total week ag0..............s00004 3221 = *79,039 *749.968 *1 71,513 
Week poestans tee enaeees ered CALVES: Total same week year ago........... 177,508 87,853 678,950 115,84 
ic kil eal _ Week ending Apr. 22 9,740 | CORRECTION: Week ended April 15, 1950 revised: New York, Newark anf 

MUTTON: W eek previous gametes 10,041 Jersey City: Cattle, 6,440—Grand total, 176,221: Calves, 10,041—Grand totg, 

~ ee “ - Same week year ago....... 8,448 | 75.039; Hogs. 38,677—Grand total, 749,968; Sheep and Lambs, 31,793 ~Granj 
Week ending Apr. 22, 1950. 1,976 a total, 171.512 
Week previews. «6.002.000. 1,064 OGS: Peat 7 - “ ’ " 
3 > Ww - a < i ai - - Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwauk 
Same week year ago....... 403 week ending Apr. 22, 1950. 41,695 Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, Ti 
HOG AND PIG: Week previous ........... 38,677 | and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Maso 
“epee , ci eal ‘ Same week year ago....... 36,145 | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Week ending Apr. 22, 1950 11,050 SET EEEP- Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Week previous ........... 18,827 SHEEP: Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasviile, Tifton, Ga. "%p. 
Same week year ago....... 4,807 Week ending Apr. 22, 1950. 32,355 | cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
7 Week previous ........... 31,793 | Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘"Includy 
- PORK CUTS: Pounds Same week year ago....... 22,916 | Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
Week ending Apr. 22, 
Week previews ps take yeaa 1.752.349 COUNTRY DRESSED MEATS | 
ame week year ago....... 5. 7 a ; 
bi <> SOUTHEASTERN RECEIPTS 

BEEF CUTS: Week ending Apr. 22 
Week ending Apr. 22, 1950. 129,873 Week previous ...... : . ‘ és . 
Rane... 60802 Same week year ago Receipts of livestock, as reported by the Production ani 
Same week year ago....... WO BOG: Marketing Administration, at eight southern packing plants 

VEAL AND CALF CUTS: Week ending Apr. 22, 1950. 2 | located at Albany, Columbus, Moultrie, Thomasville and Tif. 
Week ending Apr. 22, 1950. 1,948 Week previous ........... 10 | ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, ® 
Week i 6,847 Same week year ago 3 id 4 ’ 

eek previous ........... t Same week year ago....... . a . 2 
Same week year ago 10/208 Florida, during the week ended April 21 were: 
LAMB AND MUTTON: 

LAMB AND MUTTON CUTS: Week ending Apr. 22, 1950. 139 Cattle Calves Hogs 
Week ending Apr. 22, 1950. —_7,226 Week previous .........-. 489 | Week ended April 21................seeeeeee 1,897 884 13,100 
Week previous ........... 2,047 Same week year ago....... ee PU IND SES 8a Tig Ceinlgle PPS veer ectplien ces 1,548 625 687 
Same week year ago....... 4,728 tIncomplete. ee ere ere 984 202 é 





CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





SAUSAGE EXPERT 


Up-to-date, with 45 years’ practical and theoretical 
experience in the manufacture of a complete line of 
quality sausage, when necessary using own formulas 
of piquant seasoning, also hams, picnic roulettes 
for smoking, canning, tenderized boiling and roast- 
ing. Artificial color on all kinds of sausage not 
necessary. Put in new items and a real good system 
to make uniform quality product all year around at 
a minimum cost price. Straighten out any sausage 
trouble in a short stay, placing men where best 
qualified. I travel to small, medium and large pack- 
ing plants, winter months throughout Florida. ond 
recommendations on hand. Write and you will hea 
from me. W-24, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Il. 


OFFICE MANAGER: Accountant, controller, meat 
packing specialist, 16 years’ experience in execu- 
tive capacity with heavy responsibility. Personnel, 
systems, costs, credits, financial statements, taxes 
and merchandising. Winning personality. Will re- 
locate. W-17, NATIONAL PROVISIONER, 
11 Bast 44th 'st., New York 17, N. Y. 


MANAGERIAL or OPERATIONS: Fully qualified to 
supervise all operations. Also heavy accounting 
background, and both city and country sales. Any 
size plant, but must be progressive, stressing qual- 
ity products. W-25, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


CASINGS: All around hog and beef casing man 
wants position as foreman or working foreman, 
small or large plant. Willing to go anywhere. W-26, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, 

PLANT SUPERINTENDENT with medium and 
small plant practical operating experience. Can 
handle labor problems efficiently and produce qual- 
ity products. W-28, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 
SAUSAGE MAKER: 16 years’ experience desires 
permanent position with medium or small plant. 
Satisfaction guaranteed. W-39, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 
QUALIFIED sales or general manager. Thoroughly 
understands all departments. Excellent background. 
Age 35. W-40, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 
APPRENTICE: Sausage manufacturer. Young vet- 
eran eligible for on-the-job-training desires to 
learn. Ambitious, intelligent. Can relocate. W-41, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill 


























EXCEPTIONAL OPPORTUNITY 
REPRESENTATIVE WANTED 


Experienced with meat packers, for full line of 
seasonings, spices, binders and curing material, by 
one of the leading houses. Well established territory 
open including Missouri, Arkansas, Oklahoma and 
central Illinois. Write to 

FIRST SPICE MIXING CO., Inc., 
19 Vestry S8t., New York 13, N. Y. 


BEEF KILLING FOREMAN 


Must have practical experience of all beef killing 
operations and be able to handle men. Midwest 
plant killing 600 to 800 cattle per 5 day week. Good 
salary. W-42, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 








SALES REPRESENTATIVE: For Chicago area. To 
sell processed meat products. Must have chain store 
connections. Write qualifications and references to 





W-43, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 
FOREMAN: Thoroughly experienced in bacon 


slicing, sausage packing and packaging of self-serve 
products. Must be willing to relocate. Good oppor- 
tunity. W-30, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





SIDELINE SALESMAN working Illinois and Indi- 
ana sausage makers wanted. Sell sewed casings. 
Good house. Good deal. W-51, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Hog slaughtering foreman for south- 
eastern area plant. W-44, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Tl. 





SALESMAN: Provision and smoked meats, experi- 
enced. State qualifications and salary expected in 
first letter. W-46, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





FOREMAN to take charge of bacon slicing depart- 
ment. W-45, THE age ae PROVISIONER, 11 
East 44th St., New York 17, we 





WANTED: Provision manager. Good opportunity. 
Address application to A. B. Teufel, % E. G. James 
Co., 402 West 14th St., New York City, N.Y. 


FOR SALE 


Meat processing plant. Also suitable for 
other lines. Located in Brooklyn. In ex- 
cellent operating condition. Four floors, 
approximately 105,000 sq. ft. Equipped 
with refrigeration and freezers. Build- 
ings are fire-proofed and sprinklered. 
Three elevators to all floors. Two 350 
| H.P. water tube boilers. Two wells on 
premises for water supply. Large quan- 
tity of processing equipment included. 
Phone Mr. Lynch, LOngacre 4-3484 
New York City. 








SAUSAGE FACTORY 


Located in large Michigan city. A fine going bus 
ness, a million and a quarter sales in 1949. 

for expansion and improvement. Putting out 30% 
40 thousand pounds of sausage a week. Also whole 
sale fresh meat. Reason for selling—owner wise 
to retire. For particulars write to Box FS-33, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn &, 
Chicago 5, Ill. 


FOR SALE—LEASE—OR EXCHANGE 


Slaughter house about 3 years old, in rural district 
Good opening for sausage kitchen or regular pack 
ing plant. Equipment—1 beef bed and hog ki 
equipment, 2 coolers that will hold 150 beef. 
sell, lease or trade for cattle ranch. Cost of plant 
$60,000. FS-598, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


Fully Equipped Sausage Factory 


In Trenton, New Jersey: 15,000 sq. ft.; A-1 condi 
tion, B.A.I. inspection, railroad siding, 2,000 sq. ft 
of coolers. Fully equipped and ready for immediate 
possession. FS-468. THE NATIONAL PROVE 
SIONER, 407 8S. Dearborn St., Chicago 5, IIL. 
RENDERING PLANT for sale or lease. Must di 
pose of plant because of ill health) For particulat 
write to P. 0. Box 377, Hillsboro, Ill. 
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ilture as 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 





























Sheep set solid. Minimum 20 words $4.00; additional or box number as 8 words. Headlines 75¢ extra. Listing 
& Lamby 20c each. ‘Position wanted,” special rate: minimum advertisements 75¢ per line. Displayed, $8.25 per inch. 
) 25,295 20 words $3.00, additional words 15¢ each. Count address Contract rates on request. 
; ™ CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
L 4, 
| i PLANTS FOR SALE | EQUIPMENT FOR SALE 
46 
: 6 — 
> Sam RENDERING PLANT FOR SALE 
) . ie ca ak 
; we For Sale | Sates Gtathoeney Grate Rotostoker with 2 18 
; 210% Rendering plant in Brandon, Manitoba, Canada. No | Qne—5’3” x 6’0’ Swenson Double Effect, Cast Iron, 
3 -«. Hf competition. Nearest rendering plant 140 miles Horizontal-Tube Evaporator: Complete with 
) 21,400 MB away. Plant complete with two (2) trucks and in Pumps and Extra Copper Tubes. 
l 11,42 operation. $5,000.00 down. Balance to suit. Apply to This equipment in A-1 condition, used very little. 
i 26, 485 NATIONAL RENDERING CO. Two Tankage Dryers Priced for Quick Sale. 
» 155,682  prendon, Manitoba Canada Chicago Butchers Calf Skin Association, Inc., 
: “Tie 3208 So. Damen Avenue, Chicago 8, Illinois 
5, ——_ 
Newark ani FOR SALE: Used Allbright-Nell bacon skinner, 
arand total, EQUIPMENT FOR SA LE complete with 2 HP, 220-440 V—60 cycle, 3 phase, 
-793—Grand master gear head motor, 1725 R.P.M., counter shaft 
288 R.P.M. This equipment in working order and 
Milwaukee, for sale as is, $500.00. Address P.O. Box 151, Lin- 
Laaie, th, RENDERING EQUIPMENT coln, Nebraska. 
ge, Maso 
Albert 
~~ Contents of Complete Plant BUSINESS OPPORTUNITIES 
, Ft. Worth, ‘ . _ 
ni ion 
a. "Includes All in good operating condit WE SHIP DRESSED HOGS IN OUR OWN RE- 
4 ANCO Cookers FRIGERATED TRUCKS—ALL POINTS EAST— 
N " LY 
1 1130 Ton Press EXPERIENCED MIDWEST PACKER. REP 
TO BOX W-599, THE NATIONAL PROVI- 
: 1 900 Ton Press SIONER, 407 S. DEARBORN ST., CHICAGO 5, 
ction and 
ng plants 1 Hasher Washer ILL, 
» and Tif- agus 
Nahaesll ETC !!!t? NOTICE! MEAT PACKERS 
Will Sell All Or Part If you are looking for good volume outlet for your 
products on C.0.D. basis, why not quote your best 
Hog Priced to Sell—Terms can be arranged | prices, delivered, Cleveland, Ohio. We may surprise 
13,10 you as to amount of merchandise we can use. 
He CHARLES ABRAMS MOREY RAYMER 
= 3645 Stoer Road, Shaker Heights 22, Ohio 
Wa-2-2218 Phone after 8:00 P.M. LOngacre 1-8721 
68 N. 2nd St. Phila., Pa. Livestock Buyers and Sellers 
——————————— 





MEAT PACKERS—ATTENTION! 


FOR SALE: 2—Anco #261 Grease Pumps, M.D. 
1—Anco Continuous Screw Crackling Press, in- 
litable for stalled one year. 
yn In ex- 1—Enterprise #166 Meat Grinder, belt riven. 
s 1—Steel 2,000 gal., jack., 0.T., agit. Kettle. 
our floors, 12—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 
Equipped 0—-ieninem jacketed Kettles, 20, 40, 60, 80, 
’ i 100 gallon. 
= Builé Used and rebuilt Anderson Expellers, #1 RB, Duo 
rinklered. and Super Duo. 
Two 350 1~Cleveland Meat Grinder, type 7E-B, 15 HP 
lotor. 
» wells on 1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
irge qua Send us your inquiries 
included. WHAT HAVE YOU FOR SALE? 


CONSOLIDATED PRODUCTS COMPANY, INC. 
11-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 





Y USED EQUIPMENT FOR SALE 


e going bust @ Buffalo Meat Grinder, 20 HP, good cond. 

n 1949. Room @ Sanders Meat Grinder, 15 HP, good cond. 
ing out 30 t @ Cleveland Meat Grinder, 744 HP, good cond. 
lso whole @ Buffalo #43B Silent Cutter, overhauled. 
owner wishes § Buffalo 1502 Sausage Stuffer, good cond. 
: FS-33, THE & Randall 400% Sausage Stuffer, good cond. 
Dearborn St. §@ Buffalo $3—700% Meat Mixer, good cond. 


Allbright-Nell—Lard Roll, 28’’x48’’", good cond. 
Allbright-Nell—1# Lard Filler. 





XCHANGE § Alibright-Nell Hasher & 20 HP motor. 
rural district. @ Allbright-Nell Belly Roller. 

regular Randall Fat Dicing Machine. 

d hog 100—Ham Molds 8/102 cap. 

50 beef. — | Little Giant Ice Crusher, 1 HP. 

Cost of plant § Many other items. Priced very low. 


LOVISIONER, § Chas. Abrams 


\ 68 N. 2nd St. 
Walnut 2-2218 


Philadeiphia 6, Penna. 











Factory 

-: ose ANDERSON EXPELLERS 

,, 2,000 sq. ft & All models. Rebuilt, guaranteed, or AS IS. Pittock 
for immediate and Associates, Glen Riddle, Pennsylvania. 

[AL PROVE 

5, Th YORK FLAKICE MACHINE DER-25, Three-Ton. 
ise. Must 10 H.P. Freon Compressor. Works like new. F.0.B. 
‘or particula® ® Pittsburgh $2000.00. Wood Refrigerating Company, 
z 1538 Penn Avenue, Pittsburgh 22, Pa. 

1 29, 1980 





Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





ATTENTION! BEEF PACKERS 


Cut your beef cost by having your live cattle custom 
killed in Chicago. Old reliable firm equipped to ship 
either by rail or truck. 
W-557, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill, 





SALE-LEASE 
OR 
JOINT VENTURE 


Hog killing plant, 35,000 sq. ft. All brick and tile 
construction, Valued at $245,000 without machinery. 
For quick sale at $85,000; OR WILL ACTIVATE 
AS JOINT VENTURE WITH COMPETENT EN- 
ERGETIC MAN OR GROUP WITH CAPITAL. 
Give complete details in first letter. Address 


EDWARD FENDT 
208 8S. LaSalle St., Chicago 4, Ill. 


HOG + CATTLE » SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor + Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fl. 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 
WEEKLY 
SPECIALS 
















Sausage and Smokehouse 
SILENT CUTTER: 2390 Boss, self- 
emptying, less motor, reconditioned, 
GORGES voc ccvccctsceccesaesesen 
SILENT CUTTER: 243-A, Buffalo, 
reconditioned, guaranteed .......... 
SILENT CUTTER: 2380-A, Boss, ex- 
GEES GOIN 0 dc vo cvvvcccescosss 
SAUSAGE STUFFER: 400% Randall, 
SON. eewindvs dé nn tesesaceen 
SAUSAGE STUFFER: 100% Buffalo. 
TY-LINKER: Automatic, Model 
2114, Serial 2980, in use about 2 
years, guaranteed condition..... 
KETTLE: Wearever Aluminum, 
gal. cap., top condition........ 
HAM WASHER: Adelman, % HP 
motor, complete with aluminum bowl, 
brushes, etc., like new és 
MEAT MIXER: Boss #35, 10002 
cap. Excellent condition......... m 
-MEAT MIXER: Buffalo, 400% cap., 
hand wheel tilt, new 3 HP motor.... 
GRINDER: Buffalo, 

BORE GOO SN avewwcncdscsieces 
1904—-G RINDER: Buffalo #51, Ser. #718 
B.V., used only 3 weeks, like new, 5 
Se Es cananésduddotavssce Bids requested 
1938—-MEAT STRINGING MACHINE, 
Globe #290, good condition 
-HOY LOAF MOLDS: (200) Stainless 
Steel, 5-8, good condition, ea...... 
ROCKFORD FILLER: Model A, with 


adapter and ring for Randall Stuffer, 
New, never used S° 


7961 


$1250.00 
1623 
750.00 
1965 
1250.00 
1768 
1964 
1963 


375.00 


1150.00 
1962 100 
‘3 150.00 
1872 
seevsdese os 250.00 
1966 
70.00 
1910 
475.00 
1853 
600.00 


1875 
1865 


Miscellaneous 

1667—FISH REDUCTION UNIT: Renne- 

burg, makes perfect machine for dry- 

ing manure, excellent condition. 
Bids requested 

1939—-COMPRESSOR: Frick, 10x10, 2 cyl., 
75 HP motor and hand starter. Bids requested 
1908—SAW: Enterprise Beef Splitting, first 
GEEGD GORGE cectacescccvessttece 
1961—TRIPE WASHER: New, Boss V 6-36, 
HP motor, thermometer attached, 
BOUEP GENE vccoscesvccsc< beneas ow 
1869—-SCALE: Toledo Dial Track, rebuilt, 
guaranteed 





575.00 


350.00 


CURING VATS: (100) Ouk, 1500 
Ben GBs: cccwccadcsvcicsevcivesnese 


FILTER PRESS: Sperry, size 18’... 
HYDRAULIC PRESS: New, 500 ton 
Globe, complete with pump . 25% off List 


1877 
12.00 
8001 350.00 


1684- 





The following is balance of unsold equipment at the 
Visalia Meat Company, Visalia, California, liquida- 
tion: 
300% Randall Sausage Stuffer............ 
Cleveland Kleen Kut Grinder, 7E type K. 
25 HP motor and starter................ 
10 HP Westinghouse motor, 1200 RPM.... 
Triangle Hog Hoist, wood frame. 
Freuhauff 26’ refrigerated 
tractor, opening in back................ 
1% Ton Ford Truck with refrigerated body. 


1100 ft. of track, 447 hangers, 40 switches, 
BO BOO 2b 665.0666 e ne Ke siinc cinswandass 


(12) Sausage Stick Cages, 42” sticks, ea.. 

150 gal. Steam Jacketed Kettle with hand 
GN. a ce 8b 0 se napedetscseeweyyacdhdees 

Brecht Steam Jacketed Tank, 40” wide, x 
57” x 25’, on stand 

(2) Smokestick Trucks, rubber tired, ea... . 

Hog Scalding Vat, 5'6’x9'6’’x3’.......... 

Double Friction Beef Hoist with Droppers, 
15 HP motor, on foundation......... wae 


375.00 


685.00 
65.00 

tesones 100.00 

trailer, with 

750.00 


300.00 


500.00 
5.00 


100.00 


100.00 
10.00 
100.00 


100.00 


BARLIANT & CO. 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, icago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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PVM mem | ADVERTISERS 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 in this issue of THE NATIONAL PROVISIONER 





C 0 & T A C ¥ U § Air-Way Pump & Equip. Co 
Allbright-Nell Co., The 
For Straight or Mixed Cars RES Capea 
Barliant & Company 
BEEF ° VEAL Batavia Body Company, Inc 


LAMB e PORK Best & Donovan 


Cincinnati Butchers’ Supply Co 


Cincinnati Cotton Products Co 
—_ OFFAL Cleveland Cotton Products Co., The 


Cudahy Packing Company, T 
Boneless Cow and Bull Meat Custom Food Products, Inc 
FULLY EQUIPPED WITH COOLER Daniels Manufacturing Company 

du Pont, E. I., de Nemours & Co. (Inc.)...... 12, iz 
SPACE FOR LOCAL DISTRIBUTION 





Fowler Casing Co., Ltd., The 


Let Us Hear from You! 
* 


Globe Company, The 


: Goldsmith Pickle Co 
Established Over 25 Years Great Lakes Stamp & Mfg. Co 


Griffith Laboratories, Inc., The 
Groen Mfg. Co., The 


Ham Boiler Corporation 
Hygrade Food Products Corp 


James, E. G., Company 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co., The 
Kennett-Murray & Co 
Kewanee Boiler Corporation 
Koch Supply Co 

Kohn, Edward, Co 

Krey Packing Co 


LA R pb L L A K E 4 Materials Transportation Company 
Mayer, H. J., & Sons Co., The 
McMurray, L. H., Inc 
IMPR oO VE Y Oo UR LA RD Meyer, H. H., Packing Co., The 
Morrell, John, & Co 
@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 


Our laboratory facilities are available free . 
of charge for assistance in determining the Partlow Corporation, The 
quantities of Lard Flakes to be used and Pikle-Rite Co., Inc 
methods of operation. . 

Rath Packing Co., 


THE E. KAHN’S SONS CO. oases 


CINCINNATI 25, OHIO © Phone: Kirby 4000 





Salzman, Max J 

Schwartz, B., & Co 

Smith’s Sons, John E., Company 
Speco, Inc. 

Spencer Chemical Company 
Staley, A. E., Mfg. Co 

Steelcote Manufacturing Co 
Superior Packing Co 








Taylor Instrument Companies 
Viking Pump Company 
NE Oe I os cen os akcaudnscavtanacaae 36 


While every precaution is taken to insure accuracy, we cannot guar- 


DRESSED BEEF antee against the possibility of a change or omission in this index. 
BONELESS MEATS and CUTS PEL Tp 

irms listed here are in partnership with you. e pr ; 

OFFAL e CASINGS at equipment they auniaede margin girdises pa render — 


are designed to help you do your work more efficiently, more 
Ca L economically and to help you make better products which you 
rlots Barrel ts can merchandise more profitably. Their advertisements offer™ 
opportunities to you which you should not overlook. 
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29, 7 





